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HO’ I am not infenfible, that there are 

divers very agreeable Performances of the like 

Nature already extant, which reflect an Ho- 
nour and Credit on the Profeffion which the refpec- 
tive Authors have fo induftrioufly attempted to ad- 
vance; and that fuch a fmall Trad as this may at 
firft Sight appear needlefs at leaft, if not impertinent, 
through the Ob curity of the Conipil er; yet as the 
Works of the Former are for the moft part too pro~ 
lix, too expenfive, and principally calculated for the 
Practice and Improvement of young Ladies of afflu- 
ent Fortunes ; and as I have crowded a great Variety 
cf very ufeful Materials into a narrow Compafs, in 
order to render the Price of it as eafy as poflible, and 
within the Reach of that-Clafs of People, for whofe 
Service it is more immediately intended, I] flatter my- 
felf that 1 am under no Neceffity of making any forr 
mal Apology for my prefent Undertaking. 


Since the Number, however, of Servants (both 
Male and Female) throughout his Majefty’s Domi- 


nions is very large, and the Welfare and Felicity of 
moft Families, in a great Meafure, depend on their. 


difcreet Deportment, I think it a Duty incumbent 
on me to make my Addrefles to the Latter in parti- 
cular, and to beg of them to take into their ferious 
Confideration that low State of Life in which Proyi- 


dence has placed them, and the feveral little menial. 


Offices, which they muft, and ought without Re- 
luctance to perform, 
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They fhould refle&, that they are but Servants, , 
and that their daily Subfiftence is wholly dependent on. 
their Superiors ; that in Gratitude, therefore, they 
ought at all Times, and on all Occafions, to be very ' 
Induftrious, Faithful, and Honeft in every Truft re-. 
pofed in them, whether their Mafters or Miftrefles 


be prefentor abfent; that they ought to a¢t fincerely, © 


and without Diffimulation or Eye-Service ; to make : 
it their principal Study to give all the Satisfaction in 
their Power; and to have fuch a fri& Guard over 
all their ACtions, as to do nothing, either by Night 
or Day, that they are confcious to themfelves wiil 
give the leaft Difguft. 


By fuch a dutiful and difcreet Deportment, they 
may not only, with juft Grounds, hope to obtain a 
good Character, but what is {till more valuable, they 
will in reality deferve‘one ; than which nothing can 
more effectually contribute towards their Eftablith- 
ment with Credit and Reputation, 


By fuch a praife-worthy Conduct they will fecure | 
to themfelves an univerfal Refpect, and Jay a folid 


Foundation for their future Happinefs, when they 


‘fhall attain to a maturer Age, alter their Condition, 
and become Mothers and Miftrefles of little Fami- 


lies themfelves, 


_ § Andif what I here have offered, may contribute in 


the leaft towards fo important and valuable an End, 


I fhall think thefe few Leifure Hours Amufements 


very beneficially beftowed. 
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DISSERTATION 


ON THE 


Benerits of Learnine, and a well-directed 
FEMALE EDUCATION. 


Art and affiduous Care muft join ! 
To make the Works of Nature foine. : 


4% AKE a Survey of human Nature, whilft yet in 
its favage and uncultivated State, how very few 
Degrees do we find Man removed from the 
Brute Creation? All his Defires take their Spring from 
Appetite, and all his A&tions, notwithftanding his 
boafted Rationality, are determined by Principles that 
differ only in Name from what we term Inking i in the 
Animal World, 

His Happinefs, according to his Acwravad Notion of 
Things, consifts in the unlimited Gratification ofall his 
Senfes, and his fupreme Felicity in yielding to the Dic- 
tates of his moft unruly Pafions; if he reftrains either. 
the one or the other, it is either owing to Whim, Ca-. 
price, or fome neceflary, and perhaps conftitutional Im- 
_ pediment, or to the Force of a long Habit, affumed out 

_ of Neceffity, or by Accident: But Reafon or Intellect 
has nothing to do in the Election ; he is totally ignorant of 
the moral Fitnefs of Things, and fumbles upon Right and 
Wrong, Gocdand Evil, moa either Choice or Defign. 

As all his Defires are diated by his animal Necefli- 

ties ; fo all his Gratifications, all his Enjoyments, are 
fenfual, momentary, and confufed. When Hunger 
prompts, like other Beafts of Prey, he fatiates his Ap- 
petite on the Spoils of fuch Animals as his Strength or 
Cunning enables him to get the Maftery of, and is at 
open and declared War with every Thing, whether of 
his own or any other Species, that oppofes the Gratifi- 
cation of his Appetite, Luit, Hatred, and Revenge. 
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We herds, itis true, with his Species; but it is in. a 
Kind of unfocial Union, enjoying as few of the Bleflings 
of rational Society, as any other Herd of wild Beafts, that 
keep together by Inftinét, and hunt in Droves, for the 
more eafy Conquelt of fuch Animals as they are accui- 
tomed to devour. The Connection between the Members. 
“ of the different Herds are exaétly the fame, and the Mo- 
tives of Union perfectly fimilar, viz. Appetite, Luft, and 
the more eafy Deffruction of each their proper Prey, 
How few, and how {mall are the Glimmerings of Ra- 
tionality, that are difcoverable in this uncultivated State 
of human Nature! and how little Reafon have we to ex- 
ult over the Brute Creation on account of our boatted. 
Reafon, whilft it yet remains a mere unactive Faculty, 
and lifelefs Principle, inveloped in Senfe and Ignorance ! 
There is nothing that Man attempts by the Force of’ 
this Faculty in Embryo,. but is executed. to greater Per-. 
--feétion by the Inftinét of the Animal Creation, ‘The Brutes | 
are as ingenious in the indulgence of their Appetites, 
and tafte of every fenfual Gratification with as high a, 
Relith, as any ere&t Savage upon Earth; are as fagacious | 
in providing for their Neceflities ; feem to have as much 
Forethought of future Contingencies and probable Wants,, 
‘and are as induftrious in finding out Means to preventt 
them; and even in Works that may, with fome Kind off 
Propriety, be termed Works of Art, the four-footed! 
—Beaft excels the Man; Birds, and even Infeéts, may) 
teach him Arts, which Reafon, in its higheft Elevations 
of Improvement, can fcarcely imitate, 
How clumfy and rude are the Hets of moft favage Na» 
tions, compared with the curious Workmanfhip in thes 
King’s Fifher’s Nef! and how much more Induftry, Fore-- 
caft, and, if | may be indulged the Term, Skill in Archi,. 
teGure, is vifible in the Stru€ture and Situation of thofee 
watery Retreats, built by the inimitable Beaver, than ima 
the Conftru@ion of the Palace of an Indian King! 
The rude Savage may rob and plunder, but cannot iMte= 
‘tate the delicate Labours of the induftrious Bee ; and alll 
his Forethought cannot provide better againit future andi 
probable Contingencies, than the defpicable Pifmire. 
How dificult is it then, in fuch a State, to determinee 
the Pre-eminence between the Man and the Brute! finces 
: ther 


: 


g 


— 


‘tae “i 1 i 
as 


ie ee 


the one difcovers fo little of the Ufe of Reafon, that the 


very Exiftence of the Faculty may with fome Shew of 
Probability be called in Quettion. 

- How few are the Ideas, how vacant muft that Mind 
be, that has no Subje&t of Reflection, no Object of 
Ratiocination, but the fame Succefion of Wants, Sup- 
plies, and Gratifications, that alternately fucceed one 
another, without the fmalleftVariation, through the largeft 
Periods of Time! 

_ How ignorant are they of every obje& about them, 
when all they are folicitous about is, whether what they 
fee are fit Subjects to gratify their Lufts, Paflions, or 
Appetites! Elow grofs are all their Conceptions, and 
how different from Truth are all their rude ConjeCtures, 
about the Manner or Caufe of their own Exiftence, or 


_of that of every ‘Thing about them ! 


The Intelleé is buried in Senfe, and they can look no 
farther into the Original of Things, but what they think 
they can difcern by the Aid and Affiftance of their groffett 
and moft delufive Senfes ; their Paffions and their Fears, 
not the Reafon, fuggefted to them the firt Notions of | 
Religion, and raifed up Deities, fuitable to their grofs 
Ideas of Things. Divinity was afcribed to Subjects the 
moft abfurd, the mof fhocking to Nature; and divine 
Adoration paid by Man to Objeéts capable only of cre- 
ating Horror, Contempt, and Peteftation. 

As the Object of their Worfhip was horrible, fo its 
Rites were, for the moit part, horrid and impious like- 
wife. Their Pagods were confecrated to Vice; and fome 
of their A&s of Devotion were no more than repeated 
Scenes of Luft and Lewdnefs; fo that in this Cafe, 
where they would pretend to betray the greateft Tokens 


. of Rationality, they offered the grofici Affront to the 


reafoning Faculty, difcovered more of the Brute than. 
the Man, and acted rather like Lunaticks, than Crea- 
tures actuated by the Principles of Reafon, 

In thefe firft Ages of Ignorance and Stupidity, and in: 
thefe Corners of the World, which are at this Day in- 
veloped in Darknefs, how unfociable, rude, and bra- 
tally untractable, do we find them! How ftrong their 
Paffions, and what § Slaves are they to their unruly Ap-. 
petites: Flow trifling their Motives to either Anger or 
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Hatred! And yet how implacable, how fierce, and mon- 
{iroufly cruel are they in their Revenge! 
‘They have no Pleafure from Reflection, no Joys but 
what are tumultuary, and are utter Strangers to Tran- 
quillity ; unlefs in fomeof them it is imitated by a ftu- 
pid Kind of Inanity, or a heavy, lumpith Habit, not to 
be moved even by Paffion or Appetite. a 
In this State, what a difmal, ufelefs and mifchievous 
Animal is Man! Yet fuch he is, and fuch he muft have 
fill remained, unlefs Learning and Science had taught 


him to exert his reafoning Faculty, that lay a lifelefs 


Embryo, buried in Earth and Senfe, till, by Degrees, 
Knowledge dawned upon the Soul, warmed his long 
chilled Faculties, and enabled her to unfold and exert 
her intellectual Powers. | 
_ Then it was that in Proportion to his Advances in 
Kuowledge, he ceas’d to be the Brute, and commenced — 


* Man; then he came under the Predicament ofa rational 


Creature, conceived the firft Notions of moral Rectitude, 
the Caufe, Manner, and End of his Exiftence. 

Senfe, Appetite, and the tumultuary Paffions then be- 

gen to lofe their Force, and to own the Dominion of 
the Intelle&. Then new Ideas, new Wonders, new 
Worlds, ravithed the Mind; and Difcoveries the moft 
intereiting raifed new Notions of Felicity, taught them 
the End of their Exiftence, and pointed out Means of 
Happinefs fuitable to a rational Creature. 
_ Toa Mind thus long enveloped in Senfe and Tgno- | 
rance, how tran{porting muft be the firft Difcoveries of 
the fupreme Author of his Being ! I mean, fuch Difco- 
veries as human Nature is capable of making without 
the Affiftance of Revelation. ‘Though the firit fell inf- 
nitely fhort of the laft, yet what a Joy muft thefe dift 
fufe over a Mind totally overwhelmed in Ignorance ; 
when inftead of Stocks, Stones, Montters. Demons, and 
every ‘Thing thocking, to which he has been accuftomed 
to pay Adoration, he fees a Dawn, a Glimmering of 
real Divinity ; and from a Contemplation of his Works, 
can trace his moft amiable Attributes of infinite Good- 
nefs, Mercy, and Beneficence ! 

How muft fuch a Chain of Thinking diffipate the 


gloomy Horror that formerly brooded on the inattive 


' Intellects, 


Ca 
Intellects, and infpire them with Notions of Felicity. 
fuitable to a rational Creature! a Felicity, to which nei- 
ther Senfe, Paflion, Luft, or Appetite, can in the {mallet 
Deerce contribute ! 

How quickly is the vacant Mind filled with new Ideas, 
new Conceptions, new SubjeCts of Reflection and Ratio- 
Cination, to amufe the ever-thinking Soul! Subjects to. 
which it was before an utter Stranger, though the moft 
interefling, and the moft conducive to its real Felicity ! 

When Learning has fpread her Influence on the Soul, 
by which I always mean Science and real Knowledge, 
fhe wakes, as froma Dream, and begins to be acquainted 
with herfelf, her Powers, her Connections, and Re-- 
lations to Things without her, and learns that firt and: 
greateft Branch of human Science, a Knowledge of her-: 
felf. | ; ) 

How large and interfting is this new Subje&t of Re- 
fle&ion, and what a Change muf it operate upon the_ 
whole Man! and what Contempt muit he feel, and what 
Havock.muftit make upon all his former Notions of Re- 
ligion and Happinefs! 

In-proportion as Men advance in this Science, parti-. 
cular Perfons become virtuous and pious; and in pro-- 
portion as it.diffufed itfelf over the Bulk of Mankind,. 
Vice began to give Way, and Notions of Religion, more. 
rational than the former Impieties, prepared the Minds 
af the Gentile World for the Propagation of the Wor- 
fhip of the true God, when promulgated by the Gofpel- 
Difpenfation. But when, after the firft Ages of the 
Church, Learning began to decay, and Darknefs and 
Ignorance {pread itfelf over.the Face of the Eirth, Error, 
Superitition,. and Idolatry,. mingled themfelves with the 
true Religion, robbed it of its Purity, and once more in- 
volved Mankind in Vice and Ignorance, where they re- . 
mained for feveral Ages, till an Itch of Knowledge feized 
particular Perfons, and Learning, by Degrees, was re- 
covered, and.enabled to exert its Influence on the Mind 
of Man; then the’Clouds diffipated,. and a Reformation 
of Religion and Manners followed, that does Honour to 
Reafon and Humanity. oe 

Thus the firft and greateft Advantages of Learning are," 
that. without it our reafoning Faculty would be ufelefs 
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and inaétive, and’ by it-we attain the Knowledge of a 
Deity, of ourfelves, and of a true Religion; which even 


without its continued Aid would, according to Expe- 
rience, dwindle into Error and grofs Superftition. 
_. Learning, however, has not only provided for the 
great and interefting Concerns of our Felicity, but has 
contributed to every Part of our rational Enjoyments. 
It has found out new Bonds, new Motives, and more 
univerfal Ties of focial Union. It has founded the Con- 
nection amongit Mankind, not only on the felfith Bafis of 
our Want of the Aid and Affiftance of one another, but 
added to the focial Link, that amiable Motive of uni- 
verfal Benevolence towards our Fellow-Creatures. 

"Tis Learning that gives a Check to the brutal Re- 
fentment of the fierce Savage, fmoothes his rugged Brow, 


prepares his Mind to quit his unreafonable Hatred, and. 
join in focial League with Nations, againft whom he has. 


made War for Ages, without any other Motive than he- 
reditary Spite and Malice, 

Learning has improved the Laws and Policies of par- 
ticular Communities ; and from the Ruins of Anarchy, 
or lawlefs ‘Tyranny, has raifed in moft Nations fuch 
Laws and Policies as give Security to Individuals, Peace 
to the general Body, and diffufive Juftice to all Ranks 
and Degrees of Men. | 

In Times of Ignorance, Force and Fraud determined 
Right and Wrong, and Property fignified nothing with- 
out Power and Fofleffion. Now, however, Force and 


Violence give place to wholefome Laws, and |uftice and 
Property are determined by known and eftablithed Max- 


ims, and the eternal Principles of Right and Wrong, 
This puts the Weak, the Infant, the Poor and the Kich,. 
upon the fame Footing; fince the Principles of Right 
and Wrong are adapted to Cafes, and not to the Cir- 
cemitances of Perfons, 
~ Learning, however, has not only contributed to the 
Security and Improvement of the great Concerns of So- 
ciety, her interior Laws and Policies, in banifhing rude 
Cuftoms, and introducing Order, Decency, and Reou- 
larity in the Morals and Manners of the Generality of 
- People; but aflitting the liberal and mechanic Arts, has 
improved our Relihh, ‘Fate, and Enjoyment of Life, and 
| | furnifhed 
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furnithed’ the Mind and Body with Pleafares, which, \\ 


when not purfued to Excefs, cheer and enlarge the Mind,. 
and ftrengthen every mental and corporeal Faculty. 
How rude were our Manners, how uncouth our Drefs,. 
almoit naked, how uncomfortable our Habitations, and’ 
how coarfe and homely our moft delicate Entertainments,. 
till affronomical Learning became more univerfal, and’ 
brought the Art of Navigation to its prefent Achmeand. 
Perfection! Then a new Scene of Correfpondence open- 
ed among Mankind, and improved the general Union ; 
by which Means we imported, not only Commodities of 
all Kinds, but wholé Arts from diftant Nations; and: 
from a rude, naked and favage People, became polite, - 
rich, and powerful, and added to all the Neceffaries of 


_Eife, every Convenience that could render the Enjoy- 


- ment of it agreeable. 


Thefe are the Advantages of Learning to a whole Peo- 
ple; but to enumerate thofe it conveys to individual Per- 
fons, would be an endlefs Labour. We fhall only fay,. 
that he whois poffeffed of true Science has within him- 
felf the Spring and Support of every focial Virtue, a: 


Subjedt of Contemplation that enlarges the Heart, and 


expands every mental Power; a Subject that is inex- 
hauftible, never fatiates, but is ever new, amufing, ufe- 
ful, and interefting. 

It is a fure Foundation of Tranquillity amidf all the: 
Difappointments and Torments in Life;'a Friend. that 
can never deceive, that is ever prefent, to comfort and 
affift, whether in Adverfity or Profperity ; a Blefling that: 
ean never be ravifhed from us by any Catfualty, Fraud, 
Violence, or Oppreffion, but remains with us in alk 
Times, Circumftances, and Places, and may be had Re- 
eourfe to, when every other earthly Comfort fails us. 

Tt ftamps an indelible Mark of Pre eminence upon its: 
Poffeffors, that neither Chance, Power, or Fortune, can: 
equal in others, that are void of this ineftimable Bief- 
fing. It gives real and intrinfic Excellence to Man, and 
renders him fit for the Duties of focial Life. 't calms: 
the Turmoils of Domettic Life, is Company in Solitude,. 
and gives Life, Vivacity, Variety, and Energy, to fo-. 
¢ial Converfation. In our Youth, it calms our Paflions,. 
and employs ufefally our ge active Faculties, and is an 
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inexhauftible Fund of Comfort and Satisfa€tion in old 
Age, when Sicknefs, Imbecility, and Difeafes, have be- — 
numbed every corporeal Senfe, and rendered the Union 
betwixt Soul and Body almoft intolerable, without this 
mental Gratification, this intelletual Balm, from whence - 
a Mind pofleffed of real, ufeful, and extenfive Science, 
can draw Comfort, Serenity and Tranquillity, by the 
Force of Thinking, in the moft excruciating Pains of 
either Stone or Gout. 

Now, notwithftanding all that has been hitherto ad- 
vanced in Favour of Learning in general, we no ways. 
think it abfolutely requifite for any Man, much lefs for 
any Woman, to be fo thirfty after Knowledge, as not to 
fit down contented, till they have gained a general In- 
fight into every Branch of polite Literature. What we 
aim at is thus much only, that all Perfons, of what De- 
nomination or Sex foever, fhould be ambitious of attain- 
ing fuch Qualifications, as may render them moft ufcful 
in that particular Station of Life in which Providence 
has placed them, 

Flaving premifed thus much, we fhall devote the re-. 
maining Part of this preliminary Difcourfe to the peca- 
liar Service of the Fair Sex; and fhall therein take the. 
Liberty of pointing out to them, not only thofe Accom- 
plifhments which are. within their Reach, but fuch as. 
nut neceflarily be put in Pra@ice, if they ever expeci to 
thine, and live with any tolerable Degree of Credit and: | 
Reputation in the World. ‘ 

The fir Qualification therefore requifite and necef-. 
fary to make Beauty amiable, and without which it ts 
rather a Difgrace tan an Ornament to the Pofleflor, is 
VIRTUE. 

This, I think, 1s abfolutely neceilary in all Perfons,, 
of every Age and Condition, to make them agreeable, 
and recommend them to the Eiteem and Approbation of 
every man of Senfe. An handfome Courtezan is not only. 
a very mean, but a contemptible Creature; the Beauty. 
and Lovelinefs of her Face, infead of excufing her Folly, 
adds to the Deformity of her Charafter ; and, whoever 
is acquainted with the one, can take but little Pleafure 
in the-other. If fhe has received any Advantages from 
Nature or Education, her Abute of thefe tends to aggra- 
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vate her Guilt, and render her more odious and difagree- | 


“able. In fhort, the moft celebrated Countefs at Cours, 


that has loft her Innocence, will appear no lefs unamiable 


in the Eyes of a difinterefted Spectator, than the meaneit 
Proftitute in Drury. Lane, 

The fecond neceffary and amiable Qualification is Mo- 
defty ; by which | underfland, not barely fuch a modeit 
Deportment as becomes all Perfons of either Sex alike, 
but withal a certain graceful Bafhfulnefs, which is the 
peculiar Ornament and Charatteriftic of the Fair Sex. 


There is a Legree of Boldnefs very allowable and even 
praife worthy in a Man, which is quite unnatural! in a. 


Woman; in the one it denotes Courage, in the other, an 


impertinent Haughtinefs and Affurance. The more femi- 


nine Softnefs any one has in her Countenance, the more 
infufferable is her mafculine Behaviour. Her good Qua: 


lities (in cafe fhe has any) will be generally unebferved, 
very feldom, ifever, approved of, and never commended ; 
and notwithftanding, in all other Refpeéts, the may be. 
perfely amiable, yet, for Want of a becoming Modefty,. 


fhe will appear completely difagreeable.. 


The firt Thing requifite 1s good Senfe; Beauty,. 
_ without this Gift of Nature, is perfectly infipid; and 
however it may raife our Compafflion, it can never make 


Her very Looks: 


a Man.an Admirer of the Poffeflor of it. 
will betray her Weaknefs, her Janguifhing Airs and forced 
Smiles will give a Difguit to the moft exquifite Features 
and the faireit Complexion ; and when once fhe begins 
to fpeak, her Charms vanifh in-an Inftant. To be charm- 


ed with the Beauty of al’ool, is a Mark of the moft egre- 
gious Folly. 


Good-Nature comes next in order to good Senfe;. the: 
former being as ornamental and graceful to the Mind, as: 
Beauty isto the Body. it fets Virtue in the moft amiable 
and advantageous Light, and adds a peculiar Grace to: 


every Other good Quality. It gives a finifhing Touch, 
the laft curious Stroke (if I may be indulged the Expref- 
fion ) to an. handfome Face, and fpreads fuch an engaging 


Sweetne{s over it, as no Art can equal, nor any Words. 


_(how expreflive foever) can perfeéily defcribe. | 
On the other hand, the Frowns of Morofenefs and’ 
Ill-Nature difgrace the fineh Countenance; for even the 


Wrinkles 
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Wrinkles of old Age cannot render it fo homely and de~ 
formed. A Termagant, though as beautiful as an Angel, ~ 


is univerfally hated and avoided. The very Sight of her 
is odious, and her Company is not with any Patience to 
be fupported. 4 

"The laft Qualification requifite to make Beatty amiable 
is Good-Breeding. As a precious Stone, when unpolifhea, 


appears rough, and has very little, if any, Effect upon | 


the Eye, fo Beauty, without any Female Accomplifh- 
ments to recommend it, makes but an aukward and dif- 
agreeable Figure. Nature, indeed, is at all Times the 
fame; but does not difcover her Beauty, or difplay her- 
felf to Advantage, till refined and improved by Art. 
Though a genteel Deportment, itis true, cannot alter the 
Shape and Complexion. of a fine Woman ; yet it is abfo- 
lutely requifite to make them agreeable. . | 

All the great and laudable Qu: lifications above parti- 
cularly fpecified, namely, Virtue, Modefty, Good Senfe, 
and Good Nature, without this laft will avail but- little. 
It is not fufticient that a young Woman has good Fea- 


tures, and a comely Perfon, unlefs fhe knows how to fet 


them off to the bet Advantage: nor will any Accomplifh- 
ments make her completely agreeable, unlefs they be pro- 
perly improved by a well-directed Education. 

The Acquifitions therefore moft requilite to make her 
the Ornament of her own Sex, as well as the Pride of 
ours, are thefe that follow. In the firft place, fhe fhould 
be able to read with Propriety and a good Grace; to 
write a neat legible Hand; to have a tolerable infight 


into the firft Rudiments of Accounts, and the Method of — - 


- keeping a proper Diary ; ‘and in the next, to know how 

to lay her Money out with Judgment abroad ; to be con- 
verfant, in fhort, with all the various Branches of Cook- 
ery, Confectionary, ec. at home ; and to be dexterous in 
the Art of Carving at Table, in private or public, when- 
ever Occafion fhould require it: And for her more eafy 
and expeditious Attainment of thofe abfolutely neceflary 
Qualifications, we have drawn up the few following Sheets, 
which we flatter ourfelves will prove highly worthy of her 
Perufal, and be thought no improper Pocket-Companicm 
for the moft able and experienced Houlewite. i 

| | HB 
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THE 


Younc Woman’s GUIDE 


To the Knowrepce of her 


“MOTHER TONGUE 


LESS ON «i. 


Ope ALPHABET, or CHARACTERS 


made ufe of in Printing, with their refpective Powers 
or Sounds, 


HERE can be no Edifice erected siiglourt a Foun- 

Jation. Every Young Woman, therefore, who 

is deGrous of attaining to a complete Knowledge of her 

native Language, muit, in the firft place, make herfelf 

“Miftrefs of the Letters, whereof all the various Words. 

made ufe of in that Language are compofed, 

‘Thefe are in Number twenty-fix, and. are to be con- 

fidered in their Form, their Nature, and. their Force. 


Arid, firft, we are to exhibit their feveral Forms, both. 


gieat and fall. 
Roman Capitals. 


ABCDEFPGHIJKLUMNOPQRS 
TU ¥ Weed ¥ Z. 


| Roman Small Letters. 

Bisiie fehl je oin ing efi 1040 gs 
‘ Old Print Capitals, 
RBEDEFOOIRUM BOP 
| GRSETAMEBZ 


old 


¢ 6 J 
) Old Print Small Letters. | 
abeneftgbtikimnopgrre(st 
Us Wwe Pj, 
Italick Capitals. . : 
ABCDEFGHIFKLMNOP QRS 
TUVW XY Z. 


Ttalick Small Letters. 
abcdefghijkimnopqrfstuvwKxyz. 


Next follow their Powers or Sounds. 
ay, bee, fee, dee, ee, ef, jee, aitfh, 1, jay or jee, kay, el, 
em, en, 0, pee, cu, ar, efs, tee, yu, vee, OF eV, double yu, 
eks, wy, zad or zed. 

The Alphabet is divided into Vowels and Confonants; 
the former fignifying a fimple Sound ; and the latter 
founding with, or in Conjunétion with another. 

The Vowels are five, vx. 
a, ¢, i, 0, wu; and y and w, when ufed for i and wv, are 
likewife Vowels. 

Note i, u, and w, are fometimes Confonants, and then: 
the two firft change their Form, and are expreffedthus, 7, v. 

The Confonants are in Number twenty-one, viz.. 
bye; Vanes b,j, By U, mt, #, Py Jo 1, Sr ty Us Us Hy Js ode 
five whereof, viz. J. m, , r, and s, are called Liquids ox! 
Half Vowels, as making a kind of imperfe& Sound off 
themfelves. 

Sometimes-there are double Charaéters made ufe of int 
Printing, the Principal whereof are-thefe that follow. 

&, ff, fi, A,.fh,.fi, fl, ff, ft, fi, fA, fli, z, oe, & Ges. 


LESSON. IL 
Of DiPHTHONGS and 'TRIPHTHONGS,. 


_ Diphthong is fo called, when two Vowels come to= 

“% gether, and are not feparated or parted in the Pro-- 

nunciation; but the Sound of them is perfectly united ;; 

as in the following Words, heard, /weet, people, which 

are pronounced, beerd, Jweet, peeple; and not divided 
thus, Le-ard, /we-st, ps o-ple.. 

Thefe 


ee 

‘Fhefe Diphthongs are divided into proper and impro- » 
per. The former are twelve in Number, v7%. az, e, of, 
and wi, au, eu, ou; e€, 00; oa, and oe ‘The latter fe- 
VEN, Vi. Ay Cy OY, UY, aw, ew, and ow; y and w being 
ufed in the Room or Stead of z and w, at the Ends of 
Words. : 

The Diphthongs ae and oe, which have particular Cha- 
raclers, (viz. 2, a) are not properly Exgli/b Diphthongs, 
but more peculiar to the Latin Tongue ; for which Rea- 
fon, for the generality we both write them with a fingle 
g, and pronounce them as e. As for Inftance, Equity, 
Female, Phenix, which in Latin are always written 4 guz- 
tas, Fumina, Phenix; yet in borrowed Words, indeed, 
efpecially in proper Names, we make ufe of them to de- 
note their Original, asin Aixeas, tna, Ofconomift, &c. 

‘Sometimes, it is true, two Vowels come together and 
are not Diphthongs, but muft be parted asin thefe Words 
following ; e in De é-ty, 4 the-ifm, A-the-if-ti-cal, &c. eo 
is no Diphthong in Sur-ge-on, Pi-ge-on, Dun-ye on, &c. 
oa are feparated in Co-ac ti-on, Co-ad-ju-tor; and oe in 
o-equal, co-e-ter-nal, &cc. te are parted in Au-di-ence, bu- 
ri-ed, Qui-et-nefs, &c. ui in Fru-i-ti-on, Gra-tu-i-ty, pu- 
af fant, &c. ee im pre-e-mi-nent, re-e-di-fy, re-en-ter, 8&C. 
and of in go-ing, do-ing, &c. 

As to ‘l'riphnthongs they but very feldom occur, and 
are but fix in number, viz, eau, teu, iew, uai, way, and 
woy 3 as in thofe Words, Beaux, pronounced Boze; licu, 
adieu, pronounced /u, adu ; View, pronounced Vu ; quaint, 
pronounced guaynt; Quay, pronounced Kee; Buoy, pro- 
nounced Boy. 


LESSON Il. 
Of SyuLaBLes 3 with proper Rules how to divide thems 


“T is abfolutely neceflary, both for true Writing and 
. Reading, to underftand the Nature and proper Divi- 
fion of Syllables. 

A Syllable is either.a Vowel or Diphthong founding 
by itfelf, or joined with one or more Confonants in one 
Sound, and pronounced with one Breath. 

_ As each of the five Vowels make one perfeé& and dif- 
tinct Sound, any of them may be, and each of them fre- 
me quently 


( 18 ) 
quently is a Syllable; as in the Words following,a-bu/é, 
e-wer, i-mage, o-ver, u-fa-ry. SO likewife moft of the 
Diphthongs, as for inftance, au-thor, eu-nuch, own-er, at- 
der, oy-fler, ea-ter, &C. 

Note, a, 7, and ¢, are Words as well as Syllables ; and. 
the twolatter, when fuch, muft be Capitals ; as, fam thet 
Lorp. O God, have mercy upon us As to a, it isi 
never a Capital but at the Beginning of a Sentence. 

‘ Note, Many Confonants with one Vowel or a Diph-- 
thong may make but one Syllable only 5 as for Inflances, 
sn the following Words, Length, Strength, Streights, &Ce. 


Ruxes for the Divifion of SYLLABLES. 


T. If two Vowels come together in a Word, where: 
there are no Diphthong, but both are to be fully found-- 
ed, they muft be parted, as in the Words followingy 
Di-et, Di-er, Tri-al, Tri-umph, co-e qual, c0-e ter-nald 
BO ss . / 
II, If the fame Confonant be doubled in the Middle 
of a Word, they muft be divided, as in 4c-count, Lim. mett 
im-menfe, Ot-ter, ut-ter-moft, &C. 

HI. A Confonant coming between two Vowels. mui 
be joined to the latter, as in A-mi-ty, de-li-ver, E-mii 
nence, not Am i-ty, del-i-ver, Em-t-nence. | 

IV. Two Confonants between two Vowels feparat! 
themfelves, one to the former, the other to the latter Syl 
lable; asin For-tane, far-ther, Far-thing, &&. 

To thefe Rules, however, there are the following Ex 
ceptions, vx. the Letter « mult be joined to the Lette: 
before it, as in Ox-en, Ex-er-cé/e, and not O-xen, E-xer 
cife. The true Reafon whereof is this; x is a doubb 
Confonant, and has the Sound ofc and s, which cannc 
begin any Syllable. Another Exception is, no two ( 
three Confonants which can properly begin an Engli; 
Word, muft be feparated in the middle of a Word; fe 
which Reafon, in the Words agree, beficau, reftrain, yo 
mut divide them thus, a-gree, beflow, refrain, ati 
mot ag-ree, bef-tow, refi-razn, becaufe gr, #, and fir, bo 
gin divers Words, as will appear from the two follow 


ing ‘Lables.: TABL 


i a Ty 
ong 2S = gs a a 2 
Some Words may, and frequently do, begin with two 
Confonants, and others with three. The former are 


thirty in Number, vzz. 
bl). (blunt cae | ({eald. 


br | broad fh fheet 
ch church fk | fkin 
el cloak . {p {pot _ 
~€E Lereaan. 1. & | ftout 
dr drink i}... flow 
dw dwell | fm {mite 
‘fl Sas ing flame fn ‘as in< fhow | 
fr froft {q/ {quib ~ 
gl | glove | {fw | {well 
‘gn -gnat th | -though€ 
gr grave Prin: treat 
kn knife tw twelve 
pl plate wh | | who 
pr \ prince wr J Lwren, - 
TA BEG 


Of Words beginning with three Confonants, which are 
nine only in Number, viz. 


{ch } fchool fpr ) fpring- 
fer | | fereen fr . ) frong 
fhr >as in< fhroud thr (79 BP give 
fkr |: fkrew | thwJ thwart 
i ae 6 a 


Note, All thefe muft be fpelt together, and not divided,,. 
unlefs in compound Words, where each fimple Word 
muft retain its own Letters, as in di/-clofe, dif-mi/s, tran/~ 
pye; and not di-/clofe, di-fmi/s, tran fpo/fe. 

To conclude, take this for a general Direétion, that 
. Syllables are to be divided in fpelling i in the fame Man- 
“ner as they are in fpeaking, 


LESS OWN’ Ty. 


— Scme cursory Ob/er vations on the feveral Letters contained 
in the preceding « ilphabet. 
Is loft in the Words Diamond, Parliament, and Pha- 


raoh ; which are pronounced Di-mond, Par-li-ment,. 
Fa-res 


(“go 9 
Fa-ro, And one of the a’s is not founded in Balaam, 
Canaan, Taac, which are Hebrew Names, and pronoun- 
ced Ba-lam, Ca-nan, I-fac. 
Nore, ‘This Letter 2 has four feveral Sounds, viz, long 
in the Word ate, fhort in Hat, open in Ha/f, founded. 
Hahf, and broad in tall, founded tau. 


R, 

Js loft in Words of one Syllable after the Letter m, as 
in Lamb, dumb, Thumb, &c. which are pronounced Lam, , 
dum, Thum $ it is loft likewife whenever it precedes the: 
Letter ¢, asin Debt, Debror, doubtful, es aa are pronoun- 
ced Det, Det-tor, dout-ful ; ; and ferves often to lengthen. 
only the Words like final e, asin the Words climb, Tomb, 
Womb, which are founded clime, Loom, Woom. 

C, 

Is founded hard like 4 before the Vowels a, 0, uv, as in. 
Cart, Colt, Cup; as alfo before the Confonants / and r,. 
as in Elimt, climb, Cruft, Crofs, &e: 

When c, however, precedes an Apoftrophe, in which. 
Cafe the Vowel e is cut off, it is pronounced foft like s,, 
pranc’d for pranced, advanced for advanced, which are: 
founded prahujt, advahnft, 

C is likewife foft, and founded like s, before the Vow: 
else, 2, and y. As for Inftance, Cedar, Circle, Cyder, whichi 
are pronounced Se-dar, Sur-cle, Sy ‘der. 

When e¢ precedes & it is always perfectly loft, as in} 
Crack, check, Chick en, Clock, cluck, &c. and is Sas loft! 
or Rig obfeure in the Words Vidiualt, Verdid, Indi&-- 

+; they being generally founded Vittles, Verdit, Indite= 
ae : 

C is likewife either loft, when the Confonant / pre-- 
cedes it, as In Bad es Science, which are pronoun-: 
ced Seen, Septer, Sience ; or elfe affumes the hard Sound off 
A, asin Sceptic, Sceleton, Sceptici/m, which are pronoun-- 
ced Skeptic, Skeleton, Skepticz/m. 

Ch, though a double Charatter, 1s but one Letter, and! 
has a peculiar Sound to itfelf; asin Church, Chapel,, 
Chamber, &c. It affumes laniatiings the Sound of 4, ass 
in the Words Chaos, Charaéter, Chorus, &¢. as ale int 
moft foreign Words, as in Chemifi, Choler, Melancholiy,, 
&c, which are pronounced Kymmiji, Keller, Mallankolly 5; 

but more particularly in proper Names, as in Juticcd,, 
Archilas bite, 


Ca) 7 : 
Archilochus, Archimedes, &e. which are founded Aniiok, 
Arkillokus, Arkimedes. : 

C4, however, is pronounced in mot Words derived 
from the Fresch like » asin Chaife, Chagrin, Machine, 
&c. which are pronounced Shaize, Shagreen, Ma/been, 
Sometimes it affames the Sound of g#, asin Chor and 
Choirifier, which are pronounced Quire and Quirrifier, 
And laftly, it is perfectly loft in the Word Drachm, 
which is foanded Dram. 

; DD, , : 

Lofes its Sound in Wednefday and Ribband, thofe 
Words being pronounced Wenfday, Ribbon. And when 
an Apofirophe preceeds d, it lofes its own Sound, and af. 
fumes that of ¢, in the following Words, bleffed, hi fed, 
difmigjed, which are Pronounced b/¢/t, hift, difaij3, 

£. 


k ie oP J f 

Has a long Sound, as in the, thefe; and a fhort one in 
them, then, when, &e. 

E, whenit precedes a, and conftitutes the Diphthone 
ea, lofes its Sound jn dear, Fear, Death, Breath, which 
are pronounced deer, Feer, Deth, Breth, 

_ £ is quite loft when an Apofiropoe is fubfituted in Its 
Place, as is common in fach Words as take the Termi. 
nation ed; as frar’d for feared, beav'd for heaved, ftarv a, 
for frarved, &c. 

‘Ats Sound likewife is very obfeure in fuch Diffyllables 
as end in ex, de, and re, asin fodd’n for fodden, eat’ for 
eaten, bitt n,for bitten, handle, mangle, dandle, Metre, Lucre, 
Mitre, Fire. -The Reafon, however, of fuch Obfcurity or 
Lofs is, becaufe /, wz, and r, are Liquids or Half Vowels, 
tnd have an imperfee Sound of their Own, as has been 
before obferved. 

Obferve, thee final in Words of more Syllables than 
ne is lof, and ferves only to lengthen the Sound of the 
alt Syllable, as in adhere, adore, a ure, &c. tt retains, 
lowever, its long Sound in fuch MonolyHables wherein 
here is no other Vowel, as be, me, fee, Be. 

There are fome Exceptions, indeed, where e final does 
lot lengthen the Syllable; as in come, Jome, one, nORE, 
shich are founded cum, Juin, wun, nun. 


Is fometimes founded like . as in the Word of; which 
x is 


Ce an eee 
¥s pronounced ove; and when itis doubled, it has a 
Afpiration, as in /ffand off, which is founded auve. 
~ When Words of the fingular Number have fin the lak 
Syllable, they change it into w in the plural, as 47/e, 
Wives, Knife, Knives, Calf, Calves, &c. . 
G 


fine 


Is founded foft je and ji, before e, 7, and y; as in 
Gem, Ginger, Gypfy. There are fome few Exceptions, | 
however, asin the Words get, Gee/e, Gift, gi/d, which are 
founded hard. 

This Letter is likewife pronounced hard before ¢ and 
4, in moft proper Names derived from the Gree& or the 
Hebrew, as in Geba, Gideon, Gennefareth. 

It is founded hard likewife in the Words following, 
fagser, Dagger, bigger, Finger, Singer, &c. ? 

It is founded hard likewife when it precedes the Vow- 
els a, 0, and # and the Confonants# and r, asin Ga/p, 
Goofe, Guft, Gla/s, Grafs, &c. 

This Letter g lofes its Sound when it precedes the Let-: 
‘ters m or, as in Flegm, Guat, gnajh, which is pronoun-: 
ced Fleem, Nuat, Najh; and in the Word Ségz, and its! 
Compounds, as Defign, confign, refign, &c. which are: 
founded De-/jne, con-fyne, re-fyne. | 

G lofes its Sound likewife whenit precedes the Letter ?,,, 
asin Oglio, Seraglio, which are pronounced Ofio, Serallio. 

When a follows g, the Sound of the z is lott, and the: 
gis hard, as Guilt, Guile, Guinea, &c. which are pro-" 

- nounced Gilt, Gile, Ginny. | 
| Gh, 

Though a double Character, is only a fingle Letter), 
and is to be met with but very feldom at the Beginning; 
of Words; but when it does occur, the Sound of the: 
& is loft, and the g is hard, as in Ghe/t, Ghoft, ghafity,, 
which are pronounced Gef?, Go/t, gho/ily. | 

GA, in the Middle of a Word affumes the Sound of #,, 
as in Laughter, tougher, rougher, &c. which are pronoun-- 
ced Laffter, tuffer, ruger . 

It aflumes likewife the Sound of # at the End of Words,, 
as in Cough, Trough, enough, rough, which are pronoun 
ced Cauff, Trauff, enuf. ruff. ‘There are fome Excep-- 
tions, hcwever, and the Sound is quite loft, as through? 
pronounced thra, eee Plow, and Dough, Diw. 

| | Gh) 
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GA lofes its Sound quite likewife in the Words high, 
nigh, Light, Night, &c, which are pronounced hy, ny, 
Lyte, Nyte. | 

Hy, ; 

Is. not'properly a Letter, but only a Note of Afpira- 
tion, aad is loft in the Monofyllables a4 / and oh! 4s alfo 
at the End of proper Names, as Teremiah, Obadiah, Me/- 
fiah, &e. > 

AT lofes its Sound likewife when it is preceded by the 
- Letterr, as in Rhenifh, Rhetorick, Rheumatism, &c. which 


are pronounced Reni/h, Rettorick, Rumatifin, 


Has two Sounds, one fhort, and the other long: the 
former in Fiz, Fi, fife, and the latter in Fine, Fire, 
Fight. 
lofes its Sound, and affumes that of #, in the Words 
following, Dirt, Flirt, frft, third, which are pronoun- 
_ ed Dart, Flurt, furfi, thurd. ' 


TV; : 
This is commonly called Jod 7 or # Confonant, and has 
always the Sound of foft g, as in Fe/, Fe/ter, Feer, &c. 
K. 


¢ inae J 

At the Beginning of a Word, where it precedes the 
Letter x, either lofes its Sound,-or at leat is very ob- 
{cure, as in Kuave, Knife, knit, &c. which are pronouns 
eed Nave, Nift, ait, | 

& at the End of a Word always requires the Letter ¢ 
before it, as in Arithmerich, Logick, Rhetorick ; butin Ad- 
' jettives ending in 4, fach as Tragick, Comick, Dramatick, 
&c. it is now cuftomary to throw the 4 out, and write 
them Yragic, Comic, Dramatic. 

L, 

__ Lofes its Sound when it precedes either J or m3; asin 
Calf, Half, Balm, Qualm, which are pronounced Cahf, 
tlabf, Baha, Cabm, eos 


; 3 ; 
Lofes it Sound, and affumes that of #, in the Words 
Accompt and Accomptant, which are pronounced Account, 
and Accountant, 


bins : 
Lofes its Sound when it follows the Letter Mm, ag in 
: : Alyy, 


Sg fcl2d 79 Rs 
Hymn, folemn, Autumn, which are pronounced Him, /oHem, 
Autum, 
O, 

Has a long Sound and a fhort one; the former in 
Robe, Abode, Mode; the latter in rob, Mob, Fob, &c. 

_ It affumes the Sound of fhort win Dove, Lowe, /hove, 
&c. and is pronounced Dave, Luve, /buve. 

It fornetimes founds'like the Vowel 7 in Women, and is 
‘pronounced Wimmin; and fometimes like oo, as in Tomb, 
Womb ; and is pronounced Toom, Woom; and fometimes 
again as the Vowel w; asin done, do/t, comfort, which are 
pronounced daz, du/ft, cumfort. 

And the Sound of o is loft in the Word Damo/el, which 
is pronounced Damzel. : 

ea 

Lofes its Sound when the Letter / follows it, as in 
Pyalms, Pfalter, Pfalmifi, which are pronounced Sah/ms, 
Sablter, Sahlmift. 

St lofes its Sound likewife when the Letter a precedes 
it, asin Pre/umption, Attempt, Temptation ; which are pro- 
nounced Prefumtion, Attemt, Temtation. 

Pb, 

Though a double Charatter, is but a fingle Letter, and 
affaumes the Sound of the Letter fas in Phlegm, Phauatic, 
Phrenz», which are pronounced Flem, Fanatic, EreUsy. 2, 

{n Words, however, where 4 can properly be divided, 
it retains its natural Sound ; as in Shep herd, up-hold, &c,. 

Q, : 

Is never written without «; and in Words derived 
from the French, it affumes the Sound of 4, as in the 
Words antique, oblique, pique, &c. which are pronounced 
antike, oblike, peek, 

RA, ; 

‘Though two Characters, are but one Letter, and the 
b which follows it, has no Sound at all, as in Rheum, 
Rheumatic, Rhetoric, &c. 

§ 


. ? 

Though the Sound of this Letter is naturally foft, yet 
it is pronounced hard like z in the following Words, 
Hands, Bands, Wands, &e as alfo inthe Words ending in 
fion, as Perfuafion, Delufion, Confufion, The Sound how- 
ever is foft, in cafe a Confonant precedes it, as in Con- 


werfion, Dimenfion, Comriiffion, This 


Bet ' 

/ This Letter is hard likewife in feveral Words of cone: 
Syllable only, as in Rofe, Prafe, Caufe, Paufé, which are 
pronounced Roxe, Proxe, Cauxe, Pauxe. pete 

This Letter is likewife pertetly loft in the Words 
Ife, Iland, Vifcount, &c. which are pronounced, I/e, Land, 
Vicount. 

Nott, All Words ending in fion ave founded as fhon ; 
as for Inftance, Commigion, Compaffion, Converfion, which — 
are pronounced, Commi/bon Compafbon, Conver/bon. 

7. 

All Words ending in ¢iov, as thofe in fon, are founded 
alfo like /hon, as Vexation, Commifiration, Converfution, 
&c, which are pronounced Vexafhon, Commiferafhon, Con- 
verfafoon. Otherwife, however, it retains its own Sound, 
asin Fefivity, Beftiality, Contexture, Mixture, &C. 

Th, 

Though a double Character, is but a fingle Letter, 
and is founded hard, as in shee, thofe, them, &e. 

Called Vee, or « Confonant, always precedes a Vowel, 
as in Virtue, Vice, very, vaft, &c, and is as widely dif 
ferent from the Vowel z, in regard to its Sound and Form, 
as any other Letter throughout the Alphabet. 

WwW 

Ts fometimes a Vowel, and fometimes a Confonant; the 
former when it is ufed for the Letter z, and the latter when 
it begins either a Word ora Syllable, asin War, Warmth, 
Wafte, &c. fomewhat, fomevshere, edfewhere, &c. 

W \otes its Sound when it follows either /or r, as in the 
Words Sword, fwooning, Wretch, wreffing, which are pro- 
nounced Sord, /uning, Retch, refling. It lotes its Sound like- 
wife when it precedes the Letter 4, as in Whore, whorifa, 
Wi’boredom, which are pronounced Hore, horifb, Horedom, 

Wb, 3 

Though adouble Character, is but a fingle Letter, and 
feldom, if ever, occurs in any Words but what are purely 
Englifhb; fuch as white. where, Wheat, which, &c ; and 
then, in regard to the Sound or Pronunciation of it, the 
b precedes the w, as Azwvite, Awere, Hweat, hwich, &c. 

we ae 
Ts a double Confonan:, and is founded like cs or 4s3 
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as Example, execute, Exercife, are founded Ex/ampk, ebfe« 
cute, Ecferfize. , 


Ts, as we have before obferved, fometimes a Confonant- 


cand fometimes a Vowel. ge 


Note, however, that it is always a Confonant when it 
‘begins either a Word or a Syllable, and always a Vowel 
‘when it ends either the one or the other. 

“3 

Is a double Confonant, and includes in it the Sound of 
ods, asin Zone, Lealot, Zodiac, &c. which are pronounced 
Dione, Dfeelot, Dfadiack, 

Note, ‘Though it may precede any one of the Vowels, 
‘yet 1¢ can-never follow or precede a Confonant, 


LESSON V. 


Three general Rules to be obferved, in order to fpell and write 
any Englith Words correGly, 


I. EF ORE you write down any Word, pronounce 
B it to yourfelf as clear, plain, and diftinét, as pof- 
fibly you can, giving each Part its full Sound, and then 
enter it down according to the longeft, hardeft, and harth- 
eft Sound, as L-ron, not turn, Lant-horn, not Lantern, 
Cabbage, not Cablidge. | 


I]. Make yourfelf Miftrefs of the preceding Leffon, and ‘ 


obferve with attention how the Vowels and Confonants 
are pronounced in various Words, as well foreign as Eug- 
life, and: write them down accordingly. Be careful how-: 
ever, to obferve where any Word keeps its Sound, and 
where it varies it. 

It. Mark likewife very diligently what Letters are 
filent, or not founded in any Word, but infert them in 
your Writing, though they are omitted both in reading 
and fpeaking. 


CoB OS ONY VI, 


Some particular Rules to be chferved for Spelling and Writ- 
ing any Englith Words correly, 


J. A LL proper Names of Perfons, Towns, Cities, 
Rivers, Seats, Ships, Je. muft begin with a 

Capital, 
II. The 
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_ oT. The firtt Word of a Bill, Book, Letter, Note, or 

- Verfe, muft likewife have a Capital at the Beginning. 

» - I. A Capital Letter muft always follow a full Stop. 
~2-1V. When you quote any Paflage out of an Author, 
though the fir! Word does not follow a full Stop) it 

-mauft begin with a Capital, 

_ V. When a fhort Sentence is diftinguifhed by being 
printed entirely in Capitals, you may take it for granted. 
that there is fomething contained in it more obfervable 
than ordinary; as JESUS, KING OF THE JEWS. 

VI. And laftly, you muft take Care never to infert a 

‘Capital in the Middle of a Word ; as for Inftance, fhould 

your Name be £Zzabetd, you muft never write ElizaBeth, 


ADDITIONAL RULES, 


Notwithflanding a great Part of our Mother-Toneue 
is very irregular, and, for that Reafon, there is {carce any . 
Pofibility of comprifing it within the Compafs of any 
Set of Directions whatfoever; yet we prefume the fol- 

towing may prove of fome Service and Advantage to a 
young Beginner. 

I. ‘Take Notice, that though the Letter ¢ generally pre- 
cedes a #, as thick, Stich, Chick, &c., yet it muft never be 
inferted between two Confonants ; as Wink, Stink, Sink, 

«not Winck, Stinck, Sinck. : 

I], Obferve, however, if a Confonant precedes the 
Character ch, the c muft be inferted, as in Lench, Wench, 
LY rench. 

Obferve, likewife, that the Charaéter ch, if it ends 2. 
Word, or follows a fhort Vowel, it for the generality 
admits of the Letter ¢ before it, as in the Words Watch, 
catch, fetch, &c. ) 

There are fome few common Words, however, that are 
an Exception to this general Rule ; as for Inftance, which, 
much, touch, &c. 

Itt. For the generality, the Letter d thould be added 
before g, in cale the g has a thort Sound after a fhort 
Vowel; as for Inftance, Ledge, Ledger, Lodge, Lodger, 
fledge, Hedger, &c. | 
_1V. When Words have a long Vowel before a fingle 
Confonant, you muft always give them an e filent at the 
#ind of them; as Lift, Wife, Strife, &c. | 

Baz V. The 
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V. The filent e, however, muft very feldom >be writ- 
ten after a Syllable made long by a Diphthong, or after 
a double Confonant; as receiv-ing, belev-ing, conceiv- 
ing, Blef fing, ad-dref-fing, Wed-ding, &c, and not re- 
ceive ing, be-lieve-ing, con-ceive-ing, Bleffe-mg, ad- dreffe- 
ing, Wedde-ing. . 

There are iome Exceptions, however, to this general 
Rule; for e final muft be inferted after the foft c, g, or 
Js %» % or v Confonants ; as for Example, hence, Fence, 
range, firange, Moufe, Houfe, brouxe, rouxe, Helve, Shelve, 
&c, but it is abfolutely needlefs where two ‘ onfonants 
of the fame Sort come together, as Jz” and add, not Inne 
or adde, except in fome few proper Names. 

VI. When the Letter g founds hard after a long Vow- 
el, in the End of a Word, ve muft be added to it, as in 
Fatigue, Intrigue, Vogue, Rogue, &c. and not Farzg, Intrig, 
Vog, Rog; ue muft likewife be added to the hard g in all 
foreign Words; as in Dialogue, Apologue, Catalogue, Pro- 
logue, Epilogue, &c. 

Vjl. Ga is written for hard g in the Words following, 
wiz. Ghoff, Ghittar, ghajily, &c. and gu is written for 
hard g in Guilt, Guile, Guide, &c. 

VILL. The Pronoun J and the interjeCtion O (as we have 
hinted before) muft be always written with a Capital, 


tX. When the Letter & ends a Word with a fhort Vow- | 


el before it, then the Letter c muft precede the 4, as in 
Stock, Elock, Cock, &c. ‘The Letter &, however, may 
with Propriety be omitted in the End of fuch Adjectives 
as are derived from the Latin, as in Dramatic, Tragic, 
Comic, &¢. 


L, A double // is always ufed at the Fnd of a Mono- - 


fyllable after a fingle Vowel; as Ball. call, fall; Bell, 
cell, well; Mill, fll, Will; Roll Poll, Toll; full, dull, Bull, 
&c.: butif a Diphthong precedes /in Words of one Syl- 
lable, then a fingle / only follows; as Sail, fail, rail; 
Seal, feel, deul; Soil, toil, foil; Weal, Fool, Soul, &c. 

{f Words have more Syllables than one in them, then 
#/ mult not be uled, but the fingle / only 5 as in merciful, 
painful, diftrufiful, &c. 

Whenever a Word or Syllable begins with a 7, write ai 
« immediately after it; as in Queffion, acquaint, &c. 

Make ufe of gintlead of 4 where Words are derived! 

from! 
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from the Latin, ending in quus; as oblique, antique, and 
not oblike, antike, &c. 

- Obferve, a long /is never ufed at the End of a Word, 
either in Printing or Writing, but /, as in Ma/s, Pajs; 
Dre/s, Prefs; Blifs, Kifs; Lofs, Crofs; Bu/fs, Pufs, &c. 

‘There are fevera! Exceptions, however, as to this ge- 
neral Rule; for the Monofyllables hereunder written 
muft end with a fingle s, viz. as, yes, is, us, &C. SO 
likewife when s or es is added to a Word, in order to 
make it a Plural; as Name, Names; Hand, Hands; 
Wand, Wands; Lafs, Laf?s; House, Houfes ; Church, 
Churches, &c. 

When Englifb Words end with the Sound us, they muft 
be fpelt with the Diphthong ous, as gracious, precious, 
conscious, &c. 

Make ufe of the Letter x rather than &, in fuch Words 
as are derived from the Latiz, wherein the ~ is inferted ; 
as in the Words Connexion, Crucifixion, which are mere 
proper than Connedtion and Crucifiziion. 

When a Verb ends with a y, it retains it before its 
Termination ; as deffroy, Deffroyer, dzffroying, defiroyed ; 
Employ, Employer, employing, employed, Employment, &C. 


LESSON VI. 


Of the Characters, Points, or Stops, made u/e of to denote 
the Intervals, or proper D.ftances of Time, which are te 
be obferved in Reading. 


YN Writing and Printing there are four Stops of the 
Voice, viz. 


; (: ) a Colon 
. Poon } (.) a full Stop, Peroid, 
? or Point. 


"Thefe Marks are intended to fhew what Paufe or Reit 
is to be made in Reading, when they occur in one Sen 
tence. 

At a Comma, reft only whilft you can fay privately to 
yourfelf one; at a Semicolon, paufe whilit you can fay 
one, two, deliberately ; at a Colon, paufe till you can > 
tell three or four; and at a full Stop, or Clofe of a Sen 
tence, tell five. i 


B 3 There 
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‘There are, befides thefe Stops of the Voice two: Marke’ 
or Notes of Affeftion; one whereof is called a Note of 
Interrogation, marked thus (? ), and te other a Note 
of Exclamation, marked thus (!); and thefe require 
the fame Paufe in reading as at a full Stop. 

‘The former is made ufe of when any Queftion is afk- 
ed; and the latter, when any fudden Paffion of the Mind 
m-exprefled. .<. 

To thefe Stops of the Voice and Notes of Affection, 
there are twelve other Marks of Diftin&ion made ufe of 
in Printing ; which are thefe that follow, wiz, 


An Apoftrophe.’ An Index g¢ 

An Afterifk * A Paragraph q 
Brackets { ] A Parenthefis ( } 
A Caret a An Obelifk + 
An Elliplis A Quotation “ 
An Hyphen - . A Section §. 


The firft, wiz. the Apoftrophe (’), is ufed when fome 
Letter.or Letters are left out ;. as éz°¢ for in it; I wont 
for I qwill not; tho’ for though, &c. 

The fecond, called the Afterifk or Afterifm (*), has 
a peculiar Reference to fomething, either in the Margin 
or at the Bottom of the Page; and where divers Afte- 
rifms occur, as * * * * *, there is either fomething de- 
ficient in the Senfe, or fomething too immedeft to be 
inferted. 

‘The third, called Brackets [ ], are but feldom ufed ; 
and when they are, it is either to include a fingle Word 
or two of the fame Signification with which they fland, 
and may be ufed in their Room or Stead; or elfe to in- 
clude fome Part of a Quotation. 

The fourth, called the Caret (4 ), is frequently ufed in 
Writing, indeed, when any Word cr Words happen to be 
omitted, and are inferted above; but they very feldom 
occur in any printed Book. | 

The Ellipfis, or fifth Mark (——), is ufed when Part 
of a Word is omitted to conceal the Senfe of it, as in 
M a——iry for Minifiry, P -t for Parliament, 
and D of C———d for Duke of Cumberland, \tis 
ufed likewife when fome Part of a Sentence or Verfe is: 
Wanting or omitted, ” 

The 
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The fixth, called the Hyphen (-), is made ufe of 
either to unite two Words together, as Hou/e-Keeper, dle- 
Conner, Inn-Holder, &c. Or, in cafe one Part ofa Word 
ends a Line, and the other begins the next, the Hyphen 
denotes, that the Syllables fo parted muft be joined in. 
Reading. 

Where the Hand (g) is made ufe of, it is to denote, 
that there is fomething more worthy the Reader’s Notice 
than common. 

The eighth Mark, called the Paragraph (4), is chiefly 
ufed in the Bible, and denotes, that a new Subject is 
entered upon. : 

The ninth Mark, called the Parenthefis (), is ufed 
like the Brackets, to include fomething that is not abfo- 
lutely neceflary to the Senfe, but introduced only to ex- 
plain it; and if left out, the Senfe will be no ways in: 
terrupted ; f 

In the reading of a Parenthefis, the Reft, or Paufe, at 
each Mark, is only as a Comma, and two Commas are 
frequently fubftituted in their Stead. . 

As to the Obelisk, or Dagger(+), the tenth Mark, it is 
only made ufe of by way of Reference to fomething, Ci- - 
ther in the Margin, or at the Bottom of the Page. 

The reverfed Commas, called the Quotation Mark, 
fhews, that the Lines fo diftinguifhed are an Extract from 
fome Author verbatim. i ieee 

The twelfth and laft Mark, called the Se&tion (§), is 
made ufe of to divide the Chapters of any Book into di- 
(tin Parts, and anfwers the fame Purpofe as the Para~ 
graph-Mark before mentioned (@) does in the Bzb/e. 

" There are fome few other Marks made ufe of in Read- 
ing; fuch as the Dialyfis, which is (“) two Dots over 
a Vowel, to denote that it muft not be joined with the. 
Vowel that precedes it, and, for that Reafon, that both: 
are no Diphthong; the fingle Accent as (’), and the 
double Accent as (”), the long Accent as (~), and 
the fhort Accent as (~), and the Gircumflex as ("): but. 
as thefe Marks belong to fingle Words only, and not to. 
Sentences, and are only made ufe of in Books for the 
Help of Children to afcertain their proper Power or 
Sound, and never made ufe of in any others, we ima- 
gine that they are foreign to our. prefent Purpofe, as 
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being of little ar no Service to thofe for whofe Improve- 
ment this little Pocket-Companion is principally intended, 


HAVING proceeded thus far, in the firft Branch of 
this our new Undertaking, for the Praétice and Improve~ 
ment of our Female Pupils in the Knowledge of their 
Mother-'Tonpue, we flatter ourfelves, that the following 
eurfory Remarks of the late celebrated Dr. Watts, on 
‘the important Advantages of Reading and Writing, wilk 
e looked upon, not only as an entertaining, but inflruc- 
bye Corclufion : 

“‘ The Knowledge of Letters (fays that ingenious 
Author) 1s one of the greateft Bleflings that ever God 
beftowed on the Children of Men. By this Means, we 
preferve for our own Ufe, through all our Lives, what. 
our Memory would have loft in a few Days, and lay up 
a rich 'T’reafure of Knowledge for thofe that fhall come 
after us, 

“‘ By the Arts of Reading and Writing, we can fit at 
home, and acquaint ourfelves with what is done in all 
the diftant Parts of the World, and find out what our 
Fathers did long ago, in the firlt Ages of Mankind. By 
this Means, a Briton holds Correfpondence with his 
Friend in America or Yapan, and. manages all his Traf- 
fick. We learn by this Means how the old Romaus lived, 
how the Jews worfhipped: We learn what Me/es wrote, 
what Exech prophefied, where Adam dwelt, and what he 
did foon after the Creation; and thofe who fhall live ~ 
when. the Day of Judgment comes, may learn, by the 
fame Means, what we now fpeak, and what we do in 
Creat Britain, or in the Land of China. 

*“ In fhort, the rt of Letters does, as it were, revive 
all the pait Ages of Men, and fet them at once upon the 
Stage; and brings all the Nations from afar, and gives 
them, as it were, a general Interview: .So that the moft 
diftant Nations, and diflant Ages of Mankind, may con- 
verfe together, and grow into Acquaintance. : 

** But the greatefi Bleffing of all is the Cnowledge of the 
Holy Scriptures, wherein God has appointed his Ser- 
vants, in ancient Time-, to write down the Difcoveries 
which he has made of his Power and Juftice, his Provi- 
dence and his Grace, that we, who live near the End of 
‘lime, 


ay? | : 
Time; may learn the Way to Heaven and everlafling — 
Happinefs. ) 

“Thus Lerrers give us a Sort of Immortality in this 
‘World, and they are given us in the Word of God, to: 
fupport our immortal Hopes in the next. 

“© Thofe therefore who wilfully negle& this Sort of 
Knowledge, and defpife the Arr of Letters, need: no hea- 
vier Curfe or Punifhment than what they chufe for them+ 
felves, viz. To live and die in Ignorance both: of the 
Things of God and Man : 

‘Tf the Terror of fuch a Thought will not awaken 
the Slothful, to feek fo much Acquaintance with their 
Morher Tongue as may render them capable of the Ad 
vantages here defcribed, | know not where to find a 
Perfuafive that fhall work upon Souls that are funk. 
down fo far into brutal Stupidity, and fo unworthy of. a. 
reafonable Nature.’” 
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A New and Fafy INTRODUCTION 
tethe ART. of WRITING. 


ms 


A fort Poericat ADDRESS fo our Female Pupils. on: the 
important Advantages arifing from the Use of the PEN». 


E fpringing Fair, whom gentle Minds incline: 
To all that’s curious,, innocent,, and fine,. 
With Admiration,.1n your Works are read 
The various Features of the twining Thread.. 
‘Then. let the Fingers, whofe unrival’d fhill. 
Exalts the Need/e,. grace the noble Quit... | 
An. artlefs Scrawl the bluthing Scribbler fhames;. 
‘All fhould be fair that deauteous Woman frames 3: 
Strive to excel, with Eafe the Ren will move,,. 
And pretty Lines add Charms to infant LO V E.. 


InsTRucCTrONS for young Practitioners. imthe Art of 
WRITING, 
mY Otwithftanding the Pradtice of various Hands may 
be of fingniar Service to-young. Gentlemen,, whe: 
B. 5 ‘are: 
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are brought up to various Employments ; and though 
Command of Hand, or, as it is generally called, Srrééing, 
may be of fome Service, by way of occafional Decora- 
tions ; yet there is but one Eland abfolutely requifite for 
young Women to improve themfelves in, and that is the 
Round Hand, which 1s much preferable to the Italian, 
though formerly, indeed, the latter was in high Repute 
amongft the Ladies. Neither is there the leaft Neceffity, 
for our Female Pupils in particular, to prastife any or- 
namental Flourifhes whatfoever ; fo that all they are un- 
der an incifpenfible Obligation to learn, in regard to. 
Penmanthip, lies in a very narrow Compafs ; for if they 
can once attain to make their Writing look fair and 
legible, it is as much as is required at their Hands. 


Short Ruwes for learning to WRITE. 


O write true, is to keep a due Proportion between 
the Letters. 

Draw two Lines ata fimall Diftance with a Pencil, and 
let the Letters fill up the Space. Egat 

There are two Sorts of Letters; fome keep within the 
Lines, and others exceed them. 

Of the former Sort are thefe that follow, wig. 

Ba Gy ity 25 HBS MG Oy PS. AW, EUS Be, 

The following are of the latter Sort, oz. 

; b, Aéoh; &£> b, \ k, rp Bp ainhs t, y. 

Obferve, the Letter ¢, if it be carried on, itiso; bring 
the Stroke down again, it is a3 carry the a above the 
Line, it is 7d; carry it below the Line ftrait, it is q 3; turn 
it at the End, it is%; begin the ¢ with a longer Stroke, 
and it is an e, fringe 

The Letter 7, if it be carried above the Line, it is z; 
if it be doubled, itis a; if this « falls below the Line, 
it isy 5 and if this y wants the firf Stroke of it, it is {, 
or what is called jod 2. . 

/, if it be turned roundifh, conftitutes a 4; if this be be- 
low the Line, it is *; and if it turn the other Way, itis f. 

n, if it flops at the Top, it is x; if there be three 
Strokes, it 1s #5 if the Stroke goes below the Line, it 
forms a ; if it turns up again, it conilitutes a aw; if it 
be carried above the Line with a Bend; it is an 4; and 
af the 4 be turned in the Middle, it isa 4, 
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wis twoe’s turned the wrong Way; & and*fhort s 
bear fome near Similitude. - , 

The method to attain the Art of Writing foon, is to’ 
prattife frequently on the following Letters, ¢, 7, 4, #3 
for from them you form all the reft; as for Inftance, 

From c, you form 0, 4; 4, 9, £, é 

Pom 7,2 2, Us Os" Voufy 

PON 1300. fs : 

And from #3 7, ™, p,. 4,.w, 4, &. 

In writing great Letters or Capitals, the principal 
Stroke is a long § :. with a true ard eafy Bend, it makes 
fen 2, Br Rs kh, bh. Fr, Bi, 7. 

Obferve, thofe who write but feldom, lofe their Hand. 
by taking off their Pen at every Letter, and by writing: 
with a quick Stroke or Jerk. In order therefore to pre- 
vent fuch an ill Habit, ufe yourfelves to write feveral 
Letters ata lime, without taking off the Pen; for the 
more you can accomplifh this; the more you will com- 
mand the Pen. _ . 

As the Fair-Sex can with Eafe procure good Pens, I 
fhall not trouble them: with any unneceflary Directions| 
how to make them; but it is highly requifite, however, 
that they fhould be inftructed how to hold them in a pro- 
per Manner, and how they ought to fit, when they are* 
determined:to practife. 


| Ruves for holding the Pen. 
T, Hold your Pen with the Thumb and two firft Fins — 


_ gers of your Right Hand, fo as that your fecond Finger’s 


End may reach juft to the upper Part of the Hollow, or. 
Scoop of your Pen; and that your Pen may reft on that 
Side of your fecond Finger (near the Nail) which is next’ 
your firit Finger. | 
i. Your firft Finger’s End muft reach juft as low as the 
Top of the Nail of your fecond Finger, and lay hold, 
or prefs on that Part of the Barrel of the Pen which is 
next your fecond Finger. ) 
Iii. Your Thumb (almoft extended ftraight) muft lay 
hold, or prefs on that Side of the Barrel of the Pen that 
is next it, and will then reach to the Top of the Nail of » 
the firft Finger. 
1V. Your Pen and Hand thus ordered, your Pen will be: 
B 6 ped: 
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held on the right Side of it (almoft under the Barrel) by 
the End of your fecond Finger near its Nail. 

V. One the right Side (almoft on the Back of the Bar- 
rel) it will be held by that Part of your firft Finger 
which is neareft your fecond Finger. 

VI. On the left Side ‘about an Inch and a Quarter 
from the Point of the Nib) it will be held by the Ball of 
the End of your Thumb, traverfing flant-wife oppofite 
to the End of your Thumb Nail ; and the feather'd Part 
of your Pen will pafs between the upper and next Joint 
of your firft Finger; and the hollow Scoop,. or Opening 
of your Pen, will be hid from your Sight. 

VI!. The Hollow (or Palm) of your Hand will be 
almoft dire€tly againft your Paper. 

VII. Your third Finger muft bear on your Paper, 
with that Joint of it which is next to your Nail. 

IX. The Ball of your right Hand (near your Writt) 
muft not (nor any Part of your Hand, but the before- 
mentioned Joint of your little Finger) touch the Paper. 

X. And laftly, your Pen and Hand ordered according to. 
thefe Direétions, you will find.the Paper and Defk on which. 
you write will be borne on by nothing elfe but the Nib of 
your Pen, the lowermoft Joint of your little Finger, that 
Part of your right Arm which is between your Wrift and’ 
Elbow, and by the Thumb, Fingers, and Part of the Arm,. 
near the Elbew of your left Hand; on which, and the: 
Seat you fit on, the Weight of your Body fhould reft.. 

The next Article to be learned is, how to fit commo- 
dioufly when you are difpofed to write; and for that: 
Purpofe obferve the following DireCtions.. 

1, Let the Height of the Flat of your Defk, whereon. 
you lay your Book or Paper, be about two. Feet three. 
Quarteis fromthe Ground; the Height of your Seat one: 
Foot three Quarters ; let your Seat’s Edge be diftanced. 
from. the ’'dge of your Dek (which comes. next your 
Body) half a Foot. 

I]. Let the Room for your Knees and Legs to- come 
under your Defk be one Foot. 

Hf. Lay your Book or Paper, on which you write, 
Rreight before you. 

IV. Let the Elbow of your right Arm be diftanced” 
from your Side about four Inches. 

¥. Leg 
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V. Let your Body be nearly upright, and right againft 
your Book or Paper; and if you fufter any Part of it to 
touch the Edge of your Defk, which it 1s beit to avoid 
if. you can, let it be but flightly. 

Vi. Let the Weight of your Body reft on your Seat 
and your left Arm; and hold your Paper or Book fait 
down, on which you write, with the Thumb and four 
Fingers of your leit Hand. : 

When you have, by the Inftruétions above, learned 
how to hold your Pen, and to fit in a proper Pofition, 
endeavour to make your Writing as legible as poffible ; 
and for that Reafon never, out of any, Vanity or Affec- 
tation of making it look fine, add Sprigs to your great 
Letters, or throw any unneceffary Strokes amongft your 
fmall ones; but make your Fulls and your Smalls very 
fmocth and clear; make your circular Strokes in your 
Letters without Corners or Flats, and the right-lined 
ones without Crookednefs ; keep fuch a Diftance between 
your Letters, that the Whites between each of them 
may be as-exact as.is confiftent with Practice; and take 
the fame Care with refpect to the Diftance of your Words 
_and'Lines; for the Beauty of Letters confifts in the well 
adjufting of their Parts, well performing the Strokes of 
which they are compofed, and placing them to the beft 
Advantage.. 

And,, laftly, take care that all fuch Letters as have no 
Stems, be made as nearly of a Heighth as youcan; and 
the fame Letters in the fame Piece of Writing, as near 
as may be, of the fame Proportion ; and always remem- 
ber to perform as much of a. Word as you can in. one 
continued Stroke.. 


Instructions for making of FicuR Ess 


au HE making of Figures well is as neceffary as the. 
making of Letters well; for, without Figures, no 
Affairs in common Bufinefs can be tranfacted ; and there- 
fore | would advife all my Female Pupils in general, to. 
make their Figures in the moit graceful manner they 
pofiibly can. . 
Obferve, that Figures, when ranged’ in Columns in 
Books of Account, fhould be made upright: but when. 
mixed with Letters, in Writiag, they thould ftand fome~ 
Ay what 
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what tae: And let this be a ftanding Rule, that” 
your Figures be made confiderably larger hay the Wri- 
ting. 

Now, to this fecond Branch of our new and ufeful Un- 
dertaking, we fhall only add fome proper Copies for the 
Imitation of cur Female Pupils, and fome few. familiar 
Letters, to inftruét them how to exprefs themfelves with’ 
Propriety when they make their Applications to their 
Equals, or Superiors, if Occation offers, by way of epifl- 
tolary Correfpondence. 

The particular Copies then that I would recommend 
to their Practice, on their firft Entrance into the Art of 
-Penmanhhip, are the four fingle Lines hereunder written ; 
fince each of them is fo contrived, as to contain the 
whole Alphabet within itfelf; by which Means they will: 
infenfibly, as well as expeditioufly, acquire a competent 
Knowledge of the Ufe of the Pen. 

Res four feveral Copies are as follow: 

. Prize exquifite Workmanship, and be carefully dili- 
ent. 

II, Knowledge hall be promoted by frequent Exercife. 

HI. Quick-fighted Men, by Exercife, will gain Per- 
fection. 

lV. Happy Hours are quickly followed by amazing 
V. patie: 

When our ee Pupils, however, have fpent a fuf- 
ficient ‘ime in tran{cribing the above Lines, and have, 
by Practice, made the whole Alphabet eafy and familiar’ 
to them, then thofe artificial Copies fhould be laid afide,. 
and others fub{tituted in their Stead, which are more in- 
terefling and inftructive ; for ia who was one 
of the mof able and experienced Preceptors of the Age 
wherein he lived, and was for making the moft of every 
‘Thing in the Education of Youth, exhorts all Writing- 
Mafters, in the ftrongeft and moft engaging Terms, ne- 
ver to give their Scholars any idle, filly Copies, which. 
have little or no Meaning in them; but on the other 
hand to be very careful in recommending to their Prac- 
tice fuch only as contained in them the higheft Regard 
for Virtue, and the utmoft Abhorrence and Deteftation 
of Vice; for whatis learned whilft in our younger Years, - 
finks deep into the Memory, eyncrys to us till old Age 

comes 
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comes upon us, and has a prevailing Influence over our: 
Condu& to the very Day of our Deceafe. _ 

In order therefore to anfwer fo valuable an End, we 
fhall make it our Bufinefs to lay before our Femaie Pupils 
a complete fet of Alphabetical: Copies, both in Profe 
and Verfe; each of which fhall contain fome fententious 
Precept, or Maxim, and fuch other Rule of Life as, if 
frequently copied, and treafured up in their Memories, 

hall not only. contribute in a great Meafure to their Suc- 
cefs here, but, what is of infinitely greater Moment and’ 
Importance, to their Happinefs hereafter. 


Sele Prupentian Maxims, ix Profe and Verfe, alpha- 
betically difpofed, for the. Eafe of Young Women’s 
Memories, and their farther Improvement in the Art of 
WRITING, 


Firfé Set, in fingle Lines. 


Art polifhes and improves Nature, 
Beauty is a fair, but fading Flower, 
Content alone is true Happinefs. 
Delays often rnin the beft Defigns. 
Encouragement is the Life of Aion. 
Fortune is a fair but fickle Miftrefs. 
Grandevr is no true Happinefs. 
Health is Life’s choice Blefliing. 
Indolence is the Inlet to every Vice. 
Knowledge is a godlike Attribute. 
Liberty is an invaluable Blefiing. 
Modeft Merit finds but few Admirers, 
Necefiity is the Mother of Invention. | 
One bad Sheep infects a whole Flock. 
Pride is a Paflion not made for Man. 
Quick Refentments prove often fatal, 
Riches are precarious Bleflings. 
Self-Love is the Bane of Society. 

. The Hope of Reward fweetens Labour. 
Variety is the Beauty of the World. 
Wifdom is more valuable than Riches. 
*Xcefs kills more than the Sword. 
Yefterday misfpent can never be recall'd. 
Zeal mifapplied is pious Phrenzy. 

Second 
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Second Set, in fingle Lines, 


Affeftation ruins the fineft Face. 

Beauties very feldom hear the Truth, 
Confcious Virtue is its own Reward. 
Diligence overcomes all Difficulties. 

Envy too often attends true Merit. 

Fame once loft can never be regain’d. 
Good Humour has everlafting Graces. 
Humility adds Charms to Beauty. 
Innocence is ever gay and chearful. 
Knowledge procures general Efteem. 
Love hides a Multitude of Faults. 
Modefty charms more than Beauty. 
Nothing is more valuable than Time. 
Order makes Trifles appear graceful. 
Praife is grateful to homan Nature. 

Quick Promifers are often flow Performers. 
Recreations are both lawful and expedient. 
Shame attends unlawful Pleafures. 

Truth needs no Difguife or Ornament. 
Vanity makes Beauty contemptible. 
Without Knowledge Life is but a Burden. 
*Xamples prevai! more than Precepts. 
Youth, like Beauty, very foon decays, 
Zeal warms and enlivens Devotion. 
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Third Set, in double Lines. 


Art and infiduous Care muft join 

To make the Works of Nature fhine. 
Beauty’s a Flower that ftrikes the Eye 5. 
But (Rofe-like) foon its Colours die. 
Content is a continual Store, 

And he’s unwife that afks for more. 
Dare to be juft:—Your Fame regard,. 
For Virtue 1s its own Reward. 

Envy, when once it taints the Mindy. 
Is to true Merit ever blind. 

Firft to thy Maker, Homage pay ; 

And next, thy King’s Commands obey. 
Give without Grudging to the Poor, 
And Heaven will {oon augment thy Store. 
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Honour beftow where Honour’s due, 


And every one will honour you. 
Jeft not, ye Fair, with facred Things ; 


_ Nor {peak with Difrefpe& of Kings. 


Know well thyfelf, thy Errors fean; 

And Pride, thou’lt find not made for Man. 
Learning, when Fortune adverfe proves, 
With Induftry all Ils removes. 

Money's the God whom all adore; ——« 
Who courts or {miles upon the Poor? 
None are fo happy as the Juft, 

Whofe Names are precious in the Duft. 
Old Age, or Sicknefs, mows down all : 
In Time, the ftatelieft Buildings fall. 
Princes, like Ladies, in their Youth, 

But very feldom hear the Truth. 

Quarrels avoid ; and Law-Suits fhun ; 
For he that conquers is undone. 

Riches, when on the good beitow’d, 

Aré Bieflings worthy of a God, 
Sometimes the Bow fhould be unbent, 
Paftimes are good, if innocent. 

Tho’ Beauty’s Shafts refittlefs are, 

The Virtuous ftill outthine the Fair. 
Verfe, if impure, has no Defence ; 
Indecency is the Want of Senfe. 

Who would to lawlefs Pleafures rove, 2 
That knows the Sweets of virtuous Love. 
*Xamples oft, when Precepts fail, 

Will over giddy Youth prevail. 

Youth take, like tender Twigs, the Bow : 
And as firft fathion’d always grow. 

Zeal, when with too much Heat it burns, 
Seon to religious Phrenzy turns. 


Sele Counsets; or, Ruues of Lire 3 in Profe: With- 


I. —D O your own Work, and know yourfelf. 
4 2 Let Reafon 


A 


. 


out regard to alphabetical Order. 


go befcre every Enterprize, and 
Counfel before every Action, 


3. Be not diverted from your Duty by any 


idle Re- 
flections 
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flections that the filly World may make upon you; for 
their Cenfures are not in your Power, and confequently 
fhould be no Part of your Concern. . 

4. Reft fatisfied with doing well, and leave others to 
talk of you what they pleafe. : 

s. Pitch upon that Courle of Life which is the moft 
excellent, and Cuftom will render it the mot delightful,: 

6. Never defer that till'To-morrow which you can do 
To-day; nor never do that by Proxy which you can do 
yourfelf, | 

7. Be at Leifure to do Good ; and never make Bufinefs 
an Excufe to decline the Offices of Humanity. 

8, Forget the Faults of others; but always remember: 
your own. ¥ 

9. Hear no Il of a Friend; nor fpeak any of an Ene~ 
my: Believe not all you hear, nor report all you believe. 

10, Always.confider, that there is nothing certain im 
this mortal State; by which Means you will avoid being 
tranfported with Profperity, and being dejected in the: 
Day of Adverfity. 

i1. Make yourfelf agreeable, as much as poflible, to 
all; for there is no Perfon fo contemptible, but it may. be 
in his Power to be a fincere Friend or an inveterate Foe. 

12, In the Morning, think what you have to do ; and 
at Night afk yourfelf what you have done. , 

12, Never reveal your Secrets to any, except it be as 
much their Intereft to keep them, as it is yours that they’ 
fhould be kept. Only truft yourfelf, and another fhall. 
never betray you. 

14. Shun the leaft Appearances of Evil, that yeu may’ 
not be fufpeéted; and if you cannot avoid both, chufes 
rather to be fufpeéted, when you do not deferve it, than: 
to do Fvil, without being fufpected. 

15. Be content in that Station Providence has allotted! 
you; for Serenity of Mind is the moft precious Jewel of! 
human Life. 

16, Difdain not your Inferior, tho’ poor;. fince he: 
may poflibly be your Superior in Wifdom, and the noble: 
Endowments of the Mind. 

17. Never indulge yourfelf in Sloth; for Idlenefs is: 
the greatett Prodigality ; it throws away ‘Time which is: 
invaluable, in refpect of its prefent Ufe; and.when it 
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" pait, cam never be recovered by any Power of Art or: 
Nature. ips | 
#8. Beware of Oftentation ; an accomplifhed Woman 
conceals vulgar Advantages as a modeft Woman hides 
her Beauty under a carelefs Drefs, 

19. Never {peak reproachfully of any Perfon whomf{o- 
ever; for uch Injuries are very feldom, if ever, forgot- 
ten; and may poffibly prove an Hindrance to your Pre- 
ferment. / 

20. Be very cautious in believing any thing ill of your 
Neighbours ; bat be much more cautious of making hafty 
Reports of them to their Difadvantage. 

21. Do nothing but what is praife-worthy ; nor be 
puft’d up with popular Applaufe ; entertain Honour with 
Hamility, Poverty with Patience, Bleflings with Thank- 
fulnefs, and AffiGtions with Refignation. 

22. Let Virtue and Innocence accoinpany your Re- 
creations ; for unlawful Pleafures, tho’ agreeable for a 
Moment, are too often attended with bad Confequences, 

_ and inftead of relaxing the Mind, plunge us into an Abyfs 
of Trouble and Vexation. 

23. Give your Heart to your Creator; pay due Re- 
verence to your Superiors ; honour your Parents; give. 
your Bofom to your Friend; be diligent in your Calling, 
let your Station in Life be what it will ; give an atten- 
tive Ear to good Advice, and be benevolent tothe Poor. 

24. Queition not the Truth of what God has thought 
fit to reveal to you, however intricate and mytfterious 5. 
fince he requires our Affent to nothing that is contradic- 
tory to Reafon, tho’ he does to fome Truths that are 
above it. : 

25. And lafily, Put forth all your Strength in honour- 
ing of God, and doing his Commandments ; for that 
Time fhallend in a blefled Eternity, that is prudently and 
zealoufly {pent in the Service of the fy preme Being. 


Sele Counsers; or Ruxes of Lire; in eafy Verfe: 
Without regard to alphabetical Order. 


fi k IRST honour God, and next thy Parents too s 
And deal to all Men their peculiar Due. 
2. Abftain from others Goods: Let not thy Mouth 
Be prone to Lies; but always utter Truth, 


f 
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3. Bear. 


23. 


_ 'Traft not too rafhly ; but thy Faith fufpend, 
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Bear no falfe Witnefs; let thy Words be juft; 
Preferve thy Chaftity, and keep thy Truft. 


. Let Juitice in thy Meafures ftill prevail 5 


Equal thy Balance ; even be thy Scale. 


_ What the kind Hand of Juftice gives receives 


And with thy deftin’d Lot contented live. 


_ To rob the Hireling of his Due abhor ; 


And never in the leaft afflict the Poor. 


. Let public Love infpire each gen’rous Soul ; 


And every Part be ufeful to the Whole. 
Shun Av’rice; from whofe fatal fertile Root, 
All the malignant Kinds of Evil fhoot. 


. Speak what thou know’ft is right :—and feorn to ule 


Words fuited to the Times for fordid Views. 


_ If Wifdom, Strength, or Riches be thy Lot ; 


Boaft not; but rather think thou haft them not. 


. Be -ll thy Paffions with the Mean endow’d ; 


Nothing too great, too lofty, or too proud. 


. In all thy Talk be Moderation had ; 


The Mean is beit, for all Extremes are bad. 


. Repine not at thy Neighbour’s Good, nor rail ; 


No envious Thoughts th’ immortal Minds affail. 
Be always temp rate ; fhameful Deeds efchew 3 
Chufe not with Mifchief, Mifchief to purfue. 


. Let Juftice vindicate thy Goods or Life: 


oft Words are ufeful: Strife engenders Strife 


Till thou haft certain Knowledge of the End. , 


- Exa@ not from a poor Man (tho” thy Right} 


A Debt, with Rigour, to the utmoft Mite. 
Be not too fparing ; know thou’rt mortal made $ 
Nor can thy Wealth be to the Grave convey’d. 


. By adverfe Fortune be not quite fubdu’d ; 


Nor too much lifted up with Joy at Good. 


, Shun mad, vain-glorious Boatts ; and be thy Tongu: 


With Modefty, that nfeful Beauty, hung. 


. Conceal no Fraud ; for both are equal ‘Thieves, 


Who fteals the Goods, and who, when ftol’n, receives 


_ Labour, and let thine Hands procure Relief 


Of all thy Wants :—An idle Man’s a Thief. 
Let Rev’rence of thyfelf thy Thoughts controul, 
And guard the Sacred Temple of thy Soul. 

24. Chu 
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24. Chufe out the Man to Virtue beft inclin’d; 
Him to thy Arms receive, him to thy Bofom bind, 


To thefe prudential Maxims we fhall only add two ot 
three inftructive proverbial Sayings in Profe and Verte, 
and then proceed to give our Female Pupils fome few 
Specimens of Epiltolary Writing; with whch we (hall 
conclude this Branch of Female Education. 


Sele Proverbial M AXIMS, with fome /bort praGical Im- 
PROVEMENTS, by Hi ay of Conclufion. 


PROVERB T. 
Sincerity is true Wifdom. 


VY NTEGRITY, in regard to Succefs in Bufinefs, 

without any other Confideration, hath many Advan- 
tages over all the fine and artificial Ways of Diffimula- 
tion and Deceit: It is much the plainer and eafier, much 
the fafer, and more fecure Way of Dealing in the World ; 
it has lefs of Trouble and Difficulty, of Entanglement 
and Perplexity, of Danger and Hazard in it: ‘t is the 
fhorteit and neareft Way to our iind, carrying us thither 
in a dire&t Line, and will hold out, and lat longett. 
The Arts of iveceit and Cunning continually grow weak- 
er, and lefs effectual to thofe that ufe them: Whereas In- 
tegrity gains Strength by Ufe; and the more and longer 
any Man prattifes it, the greater Service it does him, by 
confirming his Reputation, and encouraging thofe with 
whom he has to do, to repofe the greatett Truft and 
Confideace in him, which is an unfpeakable Advantage 
in the Bufinefs and Affairs of Life. 

If a Man, indeed, were to dealin the World fora Day 
only, and fhould never have Occafion to converfe with 
Mankind any more, fhould never more ftand in Need of 
their good Opinion or good Word, it were then no 
great Matter (as to the Concerns of this Life) ifa Man 
fhould {pend his Reputation all at once, and venture it 
atone Throw; but if he be to continue in the World, 
and would have the Advantage of Converfation whilft he 
is in it, let him make ufe of Truth and Sincerity in all 
his Words and Actions; for nothing but this will laft and 
hold out to the End, All other Arts will fail, but Truth 


and 


ee 
and Integrity will carry a Man through, and bear him 
out to the very lait. 


rR OVE RB AL, 
Be content in that Station which Providence has allotted you. 


T isa celebrated Thought of Secrates, that if all the 

Misfortunes that attend Mankind were to be caft inte 
a public Stock, in order to be diftributed amoneft the 
whole Species, thofe who now thought themfelves the 
moi unhappy, would prefer the Share they are already 
poffeit of, before that which would fall to them by fuch 
a Divifion. : 

Horace, indeed, has carried this Sentiment ftill farther, 
and afierts, that the Hardthips or Misfortunes which we 
Jie under are.more eafy to us, than thofe of any other 
awould be, in cafe we could change Condition with him. 

From whence arife thefe two Leffons of Inftrnétion, 
namely, that ’tis a Sin, in the firft Place, to repine at 
our own Troubles, whatever they be, or to envy the 
Happinefs of our Neighbour, however feemingly great, 
And, in the next, that we ought never to think too lightly 
of another’s Complaints; but to regard the Sorrows of 
our Fellow Creatures with Sentiments of Humanity and 
Compafiion. | 


PROVERE Ii. 
Excefs kills more than the Sword, 


HERE is no Character more defpicable and de- 

formed, in the Eyes of all reafonable Perfons, than 
that of a Drunkard; neither is there any Vice that has 
fuch fatal Effe&s on the Minds of thofe who are addicted 
toit. The fober Man, by the Strength of Reafon, may 
keep under, and fubdue every Folly to which he is moft 
inclined; but Wine difcovers every little Flaw, every 
little Seed that lies latent in the Soul; it gives Fury to 
the Paflions, and Force to thofe Objects which are apt to 
produce them. ‘Wine heightens Inditference into Love, 
Love into Jealoufy, and Jealoufy into Madnefs. It often 
turns the good-natured Man into an Idiot, and the 
choleric Fool into an Affaffin. It gives Bitternefs to 
Refentment, makes Vanity infupportable, and difplays 

every @ 
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“every little Spot of the Soul in its utmok Deformity. 
-The Habit, moreover, of drinking to Excefs, befides the 
«all Effe&ts abovementioned, has a bad Influence on the 
Mind, even in its {ober Moments ; for, by infenfible 
Degrees, it not only impairs the Memory, but weakens 
the Underitanding. 


PRO ET RB Ty, 
‘Cut your Coat according to, your Cloth, 


HIS is a fhort Leffon of Advice to all Mankind in 

| general, and direéts them to have a ftri Eye over 

their Condua, to keep an exaét Balance between their 

Incomes and Difburfements; and never let their Vanity 

and Pride fo far overcome their Reafon, as blindly to 

Tun in Debt, and reduce themfelves by their bad Oeco. 
nomy to Poverty and Diferace,. | 


ROVER Bw 
Liduftry is all in all. 


be 
if i ‘HE Hufbandman returns from the Field, and from 
‘Manoring his Ground, ftrong and healthy, becaufe 
Innocent and laborious, You will And no Diet Drink, no 
Boxes of Pills, nor Galley Pots amongft his Provifions ; 
no, he neither /peaks, nor liwes French ; he is not fo much 
a Gentleman, forfooth. His Meals are coarfe and fhort ; 
‘his Employment warrantable ; his Sleep certain and re- 
frefhing, neither interrupted with the Lathes of a guilty 
Mind, nor the Aches of a crazy Body; and when old 
‘Age comes upon him, it comes alone, bringing no other 
Evil with it, but itfelf. But when it comes to wait upon 
a great and worthipful Sinner, who for many Years to- 
gether has had the Reputation of eating well, and doing 
ail; it comes (as it ought to do to a Perfon of fach Qua- 
lity) attended with a long Train of Retinue, as Rheums, 
Coughs, Catarrhs, and Dropfies, together with many 
painful Girds and Achings, which are at leat called the 
Gout. | 
‘Hew does fuch a one go about, or is carried rather, 
with his Body bending inward, his Head fhaking, and his 
yes always watering (inftead of weeping) for the Sins 
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of his ill-fpent Youth : Ina Word, old Age feizes upom 
fuch a Perfon, like Fire upon a rotten Houfe; it was\ 
rotten before, and mutt have fallen of itfelf; fo that ’tis: 
no more than one Ruin preventing another. 

A temperate, innocent Ufe of the Creature, never’ 
cafts any one into a Fever or a surfeit. Chaftity makes; 
no Work for the surgeon, nor ever ends in Rottenne/s of" 
Bones. Sin is the fruitful Parent of Diftempers, and if 
Lives occafion good Phyficians. 

Before 1 proceed any farther, I think it abfolutely: 
neceflary to make one fhort Remark, (that our Female: 
Pupils may entertain no contemptible Idea of the pre-- 
ceding little Leffons of Inftruction, or imagine this laf! 
in particular, a little too ludicrous for a Moral Maxim)) 
and that this, that this laft little Lecture was delivered! 
from the Pulpit by the great Doctor Seurh ; and the firft! 
is an Extraét from one of the beft Sermons that ever was: 
wrote, by the univerfally admired Doétor Tilto/ton, 


Now for the further Inftrutions of my Female Pupils,, 
and for their innocent Amufement, at the fame time, I 
fhall add the fame Number of Proverbial Maxims, exem-: 
plified in eafy Verfe; and then proceed directly to lay) 
before them fome fhort and familiar Letters, as a Form) 
for their Imitation, when they propofe to addrefs them-- 
{elves by way of Epiftolary Correfpondence, either to: 


their Equals or Superiors. 
| 


PROVERB I. 7 
Make Hay while the Sun fbines. 
V H AT can be done with Care perform to To-day 3: 
Dangers unthought of will attend Delay ; 


Our diftant Profpedts all precarious are : 
For Fortune is as fickle as fhe’s fair, 


PROVERB I. 
Light Gains make a heavy Purfe. 


OR trivial Lofs, nor trivial Gain defpife : 
Mole-hills, if often heap’d, to Moentains rife ¢ 
Weigh ev’ry {mall Expence, and Nothing watte ; 
Farthings, long fav’d, amount to Pounds at latt. 
. PR O- 


Sc 
PROVERS i = 
Beware of the Snake in the Gra/s. 


© OFT foothing Words don’t always friendly prove > 
ia S Mifchief is often couch’d in proffer'd Love: 

_ Fair Speeches, when the Thoughts to Ill incline, 

Are but the Varnifh to fome bafe Defign. 


PROVERSB IV. 
Bend the Twig whilft it is tender. 
ARENT S, whofe Love to Children oft is blinds 
To thefe they moft indulge are moft unkind ; 
For Youth that want Difcretion what to chute, 
Incline to Vice when giv’n too great a Loofe, 


PROVERB. V. 
External Charms are precarious Blefings, 


HE Rofe is fragrant, but it fades in ‘Time : 
The Violet {weet, but quickly paft its Prime. 
‘White Lilies hang their Heads, and foon decay, 
And whiter Snow in Minutes melts away, 


SU EMER NCE ENE Ee RE Ee near are, 
Sele? Familiar LETTERS on several Occa- 


fions, peculiarly caleulated fer the Service of 
our Female Pupils. 


LET TE Ro} . 

from a Lady in the City to a Lady of Quality, recommend: 
ing @ Relation of ers to ad as her Houfe- Keeper, or Supers 

intendant. | 

Honoured Madam, — ° 

¥ “HE Bearer hereof is Mifs Charlotte Careful, a Niece 
. of mine, who has had a very liberal Female Edu- 
cation, and has made Cookery, Paftry, €%c, though un- 
der thirty Years of Age, her favourite Study, For her 
Integrity and Abilities to ferve you, in the Capacity of 
a Houfe Keeper, or a Superintendant of your Family, 
C i darg 
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I dare be accountable,» 1 take the greater Pleafure in 
this Recommendation, as 1 no ways doubt, but if fhe — 
has the Happinefs once to be retained by you, that fhe 
will anfwer your warmeit Expectations, and that 1 fhall 
have an Opportunity, by that Means, of being, in.fome 
Meafure, ferviceable to you both. : 
Lam, Madam, . 
Your moft obedient Servant, 
A. B. 


: Leet TE, Rat 4 eae 
From a Gentlewoman in the Couniry, toa Merchant's Lady,’ 
in favour of a Wet Nurfe. ) 


Madam, ee ; 
BOUT a Week ago you defired me to inquire in 

my Neighbourhood after fome Wet Nurfe of Cre- 
dit, that had but lately lain in, for the Suckling of Mis 
Nancy...I have -found one accordingly, whofe Hufband, 
has the Charaéter. of a‘ very honeit and. good-natured 
Man; and though but a Butler, is much beloved.and+ 
refpected in the Family, where he has been retained for. 
fome Years. ‘The young Woman likewile is a Favourite - 
with his Miftrefs, who will give her the beft of Charac-: 
ters. She has a fine Breaft of Milk, is perfectly neat, 
though ‘plain, very lively, and as healthy as you can 
with, 1 no ways doubt, but-when you fee her, you will 
be pleafed with her Appearance. 


Notwithflanding their Circumftances are fomewhat. 


‘marrow, they live above Want; and as'her Hufband is a 


very fober Man, fo.he is exceffively fond of little Chil- 
dxen, as well as of his Wife, ; ; 

‘They have no Superfluities, itis true, aboutthem ; but 
what they have is neat and decent. . 

She propofes to wait on you one Day this Week 5 and 
when you come to talk with her about Particulars, I 
doubt not but that you'll find fuch ready and pertinent 
Anfwers, as will give you perfect Satisfaction. You 
may depend upon it, that fhe is a Woman o! Interrity, 
and would {corn to impofe upon you. In hort, Madam, 
1. don’t know any Perfon more capable of anfwering your 
Purpofe ; and it is with Pleafure i embrace this Oppor- 

. tunity 


GY. 


tunity of recommending one who is truly deferving, and 


‘ ene on whofe Care and Condu& you may rely with Safety, 


Lan, Dear Madam, 
ee Your mof? obedient and 
. moft faithful Servant, C. De 


TET Toe R aE: 


that wanted a good Cook, 


From a Tradefmans Wife in the City to her Neighbor, 


: 2 (Madam, Et ; Mi . a 
| “] ‘HE laft Time we drank Tea together, “you inti-~ 


mated to me that you was at a great Lofs for a. 
thorough Cook. The Bearer hereof has lived five Years 


in a Merchant’s Service, and would not have removed, 


>= 


but that fhe was unfortunately feized with the Small Pox, 
and has fince been in the Country for the Recovery of 
her Health: She is now perfectly well, and no ways 
disfigured by that malignant Diftemper. She has made, 
itis true, her Application to her late Miftrefs, ‘to be res. 
ceived into her Family again; but the Lady happened, 
it feems, to be provided to her entire Satisfa@ion, She 
is very ready, however, and willing, to give her the bet 
of Characters. You.may depend on it, from me, that. 
fhe is ftridly honeft, perfectly fober, of avery obliging 
Difpofition, and, in fhort, every Way well qualified for 
the Performance of what fhe promifes to undertake. If 
you pleafe to give yourfelf the ‘Trouble of paying a Vifit ” 


to her former Mittrefs, I doubt not in the leaf but the'lf 


confirm what I have here ventured to fay in her Behalf, 
It is my humble Opinion, you may wait a long Time 
before you find out one more fit for your Purpok, Tf, 
upon Inquiry, you fhould approve of her, } hail be glad, 


‘of being the Means of bringing you together, 


fam, Madam, 


Your. moff ahediene humble Servant, FE. F, 
de eg! ed Sil ae? ae as 


yom the Jame Gentlewoman to another Lady, who inquired 


: _ after a Chamber Maid, 
Madam, | ke 
HE Bearer, Fanay Sewell, is one I have been ac- 
A quainted with for fome Time; her Parents were 
i C2 | fome 


Pies bY oa eee 
fome Years ago in very good Circumftances, but, thro’ i. 
unforefeen Loffes in Trade, her Father has been greatly 
reduced. As Mifs Faany, however, is their only Daugh- 
ter, he has fpared no reafonable Coit in her Education, 
fo far at leaft as to qualify her for any genteel Service; 
fhe can read, write, and knows fomething of Accounts : 
Add to this, fhe is not only a perfect Miftrefs of all Sorts . 
of Needle-Works, but is acknowledged to have a very 
good 'Tafte for Drefs. As to her Temper, fhe is perfectly 
ood-natured, and no ways inclined to Gofliping, or caft- 
ing Reflections on any of her Acquaintance behind their 
Backs. Iam very well fatisfied that fhe will anfwer the 
CharaSter I have given her. I'll bring her with me one 
Day this Week, and then you'll be able to form a better 
Judgment of her; till when, I remain, . 
| Madam, Your affeEionate Friend, fet. 


Like TT BRS Ve 
From a Mother in the Country to her Daughter in Londons 
charging her with being-too long filent and remifs, in not 
acquainting her Friends with her Situation. 


Dear Daughter, 

OUR Father and I have often reflected on our- 

felves, for our too eafy Confent to your Departure 
from hence for London, though in Company with a near 
Relation, with whom we thought we could fafely truft 
you, and in whofe Power (we were fenfible) it was to 
ferve you. Itis now near three Months fince we have 
had one Line, either from her or you. All your Friends 
are impatient to hear whether you are fettled or not, and 
whether your long Journey has anfwered your Expecta- 
tions. Friends.may prove falfe ; if therefore you have 
met with any Difappointments, never be afhamed to 
own them. I charge you, therefore, let me hear from 
you by the next Pott, be your Situation good or bad. I. 
am willing to hope for the beft; but in cafe you have: 
met with no Service fuitable to the Education we have: 
given you, return immediately 5 our Circumitances are: 
not fo narrow, but that we fhal]l be glad to receive yous, 


and that in the moft affectionate Manner, We would! 


not have you be a Burden to my Coufin, or to live in a) 
State of Dependance. Confider then our Uneafinefs 5; 
confides: 


( 
confider too, how well your are beloved by all your Re- 
lations in general here 5 and then confider with yourfelf, 
whether your Silence is any ways jaftifable. Ina Word, © 
your Father and I thall be inconfolable till we hear from 
you. I am your affectionate ee 


LE TPE Rvs 


Honoured Madam, 


ITH too much Juftice, I muft own, both my 
Father and you reprove me. | am perfedlly 
athamed of my grofs Neglect, and faithfully promife ne- 
ver to ofend you more in that Particular. It is with Plea- 
fare, however, that | can affure you, that my good Cou- 
fin, with whom you entraited me, has acted with as 
much Tendernefs and Indulgence towards me, as if I 
had been her Daughter. I have wanted for nothing du- 
ring my Abfence from you; and the only Reafon of our 
mutual Silence was, that fhe was determined to fettle me 
to my Satisfaction before we wrote. Though this is the 
rue State of the Cafe, I cannot jultify her Remiffnels, 
much lefs my own, where my Duty was concerned. 
Dear Madam, reft fatisfed, that | am planted, through 
my good Coufin’s indefatigable Care of me, in one of 
the bef of Families. 1am treated with the utmoft Re- 
fpect, and fet about nothing that is beneath my Station, 
or what I can, and ought to comply with, if [ am not 
wanting to my(elf, If I meet with any Alteration, 
which I have no manner of Reafon, however, to ful- 
peét, you may depend on hearing of my Complaints. I 
return you and my Father ten thoufand Thanks for your 
affetionate Invitation home; but I think it is my Duty 
to eafe you of an unneceffary Expence, when I am capa= 
ble of maintaining myfelf with Credit and Reputation. 
When 1 have had Trial of the Family, a Month ortwo 
longer, | fhall be better able to form a Judgment, whe- 
ther my prefent happy Situation is thoroughly confirmed, 
or not. Be affured, however, in either Cafe, you fhall 
never have Occafion to charge me with Remilnefs in 
Writing for the future. 
Iam, Honoured Madan, 
Your dutiful Daughter, S. H. 
C 3 LET 


Dal 


: 


‘ever to fubitribe myéelf, 


se ea) 
Loe eg Ro VL 


From a Maid-Servant in London, acquainting her Parents 
_ in the Country, with a Propofal of Marriage that had 


been made her, and requefting their impartial Thoughts 


+ onan Affair of fo great Importance, * 


Honoured Father and Mother, — 
G ERVICE, you are fenfible, is no Inheritance ; 
x? and though IT have no Diftafte to the Place Ihave 


“pow been in for thefe five Years paft, yet, methinks, I 
‘dhovld be glad to fettle in the World, and live free from 
“Dependence, ‘in cafe that fhould be my happy Lot. I 
“have now Addreffes made to me by one Mr. Meanevell, 
‘a Freeman of the City, and in a reputable Way of Ba- 
finefs. He has lived in the Neighourhood many Years, 
and has.the general Charatter of a very fober, diligent — 
‘Man, and an excellent Artift in his Profefion, which is 
“that of an Upholder. My Mafter and Miftrefs, by whom 
I flatter myfelf I am well beloved, and who with me well, 
' perfuade me very ftrenuoufly to embrace the Offer $ nei- 
ther am I myfelf any ways averfe to fuch a Change of 


my Condition. However, I have fufpended my An- 


'{wer, till Ican hear from you. If therefore yowapprove 


of his Propofals or not (which T have fent you inclofed) 
Jet me hear from you in a Poft or two, and Pll give 
him an Anfwer without farther Hefitation. Be affured, 
however, that notwithftanding he has but little to ex- 


pect, either from me or any of my Friends, as I have’ 


Jong fince taken the Freedom to tell him the Truth ; yet 


_1 will not abfolutely conclude any thing in his Favour, 


till I have your joint Approbation ; for lam determined 
Your dutiful Daughter, 


ao ED) CREA VEE 


The Parents Anfwer. | 

Dear Jenny, | 
OUR Mother and I thank you for your dutiful 
Y Application to us in a Concern of fo great Mo- 
ment. All we can do is, to beg of God to blefs you, 
and direct you in this your intended Settlement. As we 
live at too great a Diftance,to pay you a perfonal Vifit, 
we 


a 


: tas! 

we thall freely fubmit the Condud of the whole Afair to 
your own Prudence and Difcretion. You are old enough 
to make Choice for yourfelf; and it is evident by your 
Precautions, that you have taken it into your ferious 
Confideration. As you are fo perfectly well fatisfied 
with your Lover’s Character, as your Mafter and Miftrefs 
feem to confirm it, and as-you have fuch a fair Profpect 
of Succefs by your joint Endeavours, we hereby give you 
both our Bleflings, and our free Confents. All that we 
are forry for is, that we can make your intended Hufband 
no fuitable Return. Let us know, however, when your. 
Marriage fhall be a€tually confummated, and we will 
{train a Point in your Favour. We will contribute at . 
leaft fomething towards Houfe-keeping. Pray prefent 
our Love and Refpect to him, though unknown. All 
your Relations here join in their good Wishes for your 
Well-doing; and we think ourfelves, the foomer you are 
fettled the better. We are 

| Your truly loving Father and Mother, 

ae and R, H. 


: | L ET ThE R IX, | 
From the Jame to her Parents, informing them of the Con- 
bf 7  fummation of her Marriage. & 


Honoured Father and Mother, — 
‘HIS comes to inform you, that Mr. Meanrwell and 
[ are now actually Man and Wife; but that, as 
his Houfe and Shop are not yet perfettly fitted up to his 
» SatisfaGtion, | fhall continue for about three Weeks or a 
Month with my good Mafter and Miftrefs, till it will 
fuit with his Convenience to take me home. They are 
{o well pleafed with my Settlement, that they have made 
me a voluntary Prefent of five Guineas towards Houfe- 
Keeping. What fmall Matter of Money I have faved in 
my Service, Mr. Meanwell has given me for Pin-money, 
as he calls it, I had no Thoughts of concluding this- 
Match fo foon as I have done; but when I had produ~ 
eed your An{wer to my lait, he would never let me-reft 
till I had added my own Confent to yours. I hope [ 
fhall have no Occafion to repent of my Compliance with 
his Paffion for me, fince his Intentions, | dare fay, were 
firidly honourable, He prefents his Duty to you both, 
Cine er though 


CAND E 

though unknown, and joins with me in defiring you to: 
put yourfelves to no Manner of Inconvenience, out of: 
any natural Love and Affection for me; fince he has af-. 
fured me, and has ordered me to tell you fo, that he: 
doubts not but to be able, through his own Induftry and | 
the Bleflings of God on his Endeavours, to maintain me: 
very well, and to permit me to make as good an Ap- 

pearance as any of his Neighbours Wives, that have any 

Condué and Ceconomy: He detires‘ I fhould always ga) 
neat and decent, but not to affect, as too many young 

Wives do, drefling in all the Colours of the Rainbow, 

In a Word, I have a fair Profpe&t of being very happy, 

and fhall makeit my daily Study to make him fo ; which, 

with your joint Prayers for the Continuance of our Love, 

will be a Means to make us more fo. Without any far- 

ther Ceremony, therefore, we thall fab{cribe ourfelves, 


Your moft dutiful Son and Daughter, 
J. and H. Meanwell, 


ERT R LEE LE LUE HIS 


The Younc Woman’s GUIDE to the 
ART of NUMBERS, 


. RITHMETICK is the 4rt of working by 
Numbers. 
Properly {peaking, all Overations in Arithmetich are 
nothing elfe but ddition and Subtra@ion ; for Multipsi 
cation \s frequent Addition, and Divifion is frequent Sué- 
braction. 

The Valuing or Reading of Numbers is called Nofa- 
tion, or Numeration. 

In Valuing of Numbers, only three Places are pecu- 
larly to be regarded, namely, Units, Tens, and Hun- 
dreds; for all Piaces exceeding thefe three have only new 
Names added to them. - 

Make a Comma, therefore, at every third Place (be 
the Range of Figures ever fo long) from the right Hand ; 
which three Places make a Period, and are always Units, 
Tens, and Hundreds fingly ; or with their new Names. 

Obterve 


eae, 
Obferve the following Scheme. 
123,456,739. 
: Which muft be read thus: 
One Hundred twenty-three Millions, four Hundred 
fifty-fix Thoufand, feven Hundred and Eighty-nine. 
_ By which it appears, that 789 is the firft Period, or 
Period of Units; 456, the fecond Period, or Period of 
Thoufands; and 3123, the third Period, or Period of 
Millions. 
And fo on as far as you pleafe. As for Example, 
123,45617891987;05 4321+ 


Which muft be read thus: One hundred twenty-three 
Quadrillions, or Millions of Millions of Millions of Mil- 
lions: four Hundred fifty fix Trillions, or Millions of — 
Millions of Millions; feven Hundred eighty -nine Bil- 
lions, or Millions of Millions ; nine hundred eighty- 
feven Millions, fix Hundred fifty-four Thoufand, three 
Hundred and twenty-one. 
Of ADDITION. 

| DDITION is the Gathering or Collection of di- 

vers Sums into one. 

Rue the First. 

Obferve the true Places of each particular Sum, by fet- 
ting the Units of all the Parts under each other, and the 
like of the Texs and Hundreds, kc. As for Inftance. 

Suppofing the Sums underneath to be either Pounds, 
Shillings, or Pence, or any thing elfe, A being the right 
Method of Difpofal, and B being the erroneous Ways 


(256 Pee 
Ax 4t RS 4) 
kL 32 L 32 

429 986 


By which it appears, that in the erroneous Method 

- there are 657 Pounds, Shillings or Pence, fet down more 

than what ought to have been, which mut be carefully 
avoided. | 

Rue the Seconp. 

If the whole of any Row cannot be expreffed by one 

Figure, fet down the lait only, eishes Figure or Cypher, 

C 5 and 
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; (52. } | 
and carry the Number on to the next Row, and fo to the 
End of the Sam. | eS 
: EXAMPLE. 


7gt-.. The firft Row from the Bottom to the Top is 5, 
23 3, 1, which make g; fet down therefore your 9, 
5 -as-being a fingle Figure; then fay, 2 and 9 make 
- —-—— 113; which not being capable of being exprefied: 
$19 by one Figure only, but thus (11) fet down only 
.. the laft 1, and carry the other 1 to the next Row ;. 
and then fay,.1 that I borrowed, and 7, make 8, which 
makes the whole 819, as inthe Margin. 

.  . Exampce Il. , 

The firft Row from the Bottom to the Top is 


489 
6;6 1, 6, 9, that is, 16; fet down 6, and carry 1. 
321 The next Row being 2, 5, 8, fay, 1 that I bor- 


--—- rowed, and 2 is 3, and 5 is 8, and $ Mae bos 
3466 which 16, as they.cannot be expreffed by one fingle 
~ “Figure, but thus (16) fet down the 6, and carry 1 
to the next Row; then fay, i that I borrowed, and 3,°is 
4, and 6 is 10, and 4 is 14. which, as you have no far~_ 
ther to proceed, muft be fet down 14; fo that the whole: 
makes 1466. - ee 
In the Addition.of Numbers of various Denominations,. 
fet down that which remains, exceeding the next luteger 
and carry that Jztegeron. But before you begin to prac- 
tife, make yourfelf Miftrefs of the feveral Fables annexed: . 
30 this Compendium, 3 Se ae 


EXAMPLE. 
LL 56 Gs 
aia 
g 18 Q- 


13 6 3 | | 
Say, g and 6 is 15; which being 3 Pence over the’. 
Shilling, fet down 3, and carry 1 3: then fay, mthat i 
carried, and 18, is 19, and 7 is 25; which being 6 Shil-’ 
lings over a Pound, fet down 6, and carry 1 3° then: fay,. 
1 that I carried, and 9, is 10, and 3 is 13,,which, as you: 
have no farther to proceed, muft be fet down 13; fo that. 
your whole Sum amounts to 121. On2 3d, 
To prove any Sum in your Addition to be right (be it 
Yonger or fhorter) is either to work the Sum upwards ante 
ne and 


. faicol ). - 
‘vand downwards afterwards, or elfe to feparate the upper- 
mof Line, as in 4 in the following Sum; caft up the’ 
reft, that is, B, C, which make up the Sum D, which,- 
when added to 4, will be equal to D. As for Inftance,, 


230 wie AOD 
Be Hee G33 29 
C 29: y SRC RTY 
alee Seba Lae ~ 
D737 - 4 236 which make’ 


err 


este: 3 PIT 
Of SUBTRACTION, | 
HIS takes the efér Number from the greater, that. 
the Difference may be known. 4 
Reo LE: ak 
The /efér Sum muft always be the /ower; byt if any 
Figure of the dower Sum be greater than that above it; 
' ten is to be borrowed, and in your Mind to’be fet before’ 
the upper Figure ; for which ten; or Figure 1, muf be _ 
paid to the next Figure below. 
EXAMPLE, 
As 7241 Total 
3652 Subtractor 
. 4589 Remainder. 
‘oo hus 2 from 1 cannot be fubtracted ;- borrow 10,°there- . 
fore, and:fay, 2 from 11, and there remains 9; 1 that I 
borrowed, ands, make 6; then fay, 6 from 4 cannot: 
be fubtracted ; but borrow 10, as before, and fay, 6 from 
14, and there remains 8 5: 1 that L borrowed, - and’ 6, 
makes 7; 7 from 2 cannot be fubtratted ; borrow 10, 
therefore, as before, fay; 7 from 12, and there remains 
¢ 3/1 that I: borrowed, and'3, make 4; then fay, 4 
from 7 and there remains 3 ;- which when fet down will 
make 3589. | : 
Poor. 


Add the Subtrattor B to the Number fubtratted D;: 


in: 
2 ene 
* *s 


{ 60 ) 
In Sums of divers Denominations, borrow the next 
Integer. | 

‘Ja? eae f ‘EXAMPLE, as 
ges 6 Begin thus: 7 from 6 cannot be fubtradted ; 
3 9 7 then borrow an Integer from the next Row, 
- which is one Shilling, or 12 Pence ; which add- 
t 17:11 ed to 6 make 18 Pence; then fay, 7 from 18, 
and there remains 11 3 then 1 Shilling, that I 
borrowed, and q, are 10; 10 from 7 cannot be fubtract- 
ed ; borrow therefore the next Integer, that is 1 Pound, 
or 20,Shillings, which, put to the 7, make 27 Shillings ; 
then fay, 10 from 27, and there remains 17 Shillings. 
Then goon, and fay, 1 I borrowed, and 3, make 4; 4 
from 5, and there remains 1 ; making in the whole, as 
in the Margin, 14 175. 11. | 

Of MULTIPLICATION. 
ULTIPLICATION is inftead of frequent Ad- 
dition.. 
PAS -3 

4 times 3 is 


Vz 


8 lowe 


1 
Peculiar Care muft be taken to place the Produ& right.- 
Rui.Fe. 
Let each Mx/tipkcator go through all the Figures ef the - 
Multiplicana. | 
The firft Figure of each Produ muft begin at the 
Place belonging to its MuMiplicator, reckoning from the 
right Hand; and every Figure muft fiand directly under 
the Figure above it, | 
; HxaMPLE- 
456 Maltiplicand: 
23 Multiplicator 
3368 Produ& firft 
912. Product feeond' 
10488 otal. 
The Produ& of 3 muft begin directly under the Figure 
93 the Produdt of 2 direftly under it, and be carried 
On 


PCr) | 
on ina ftraight Line; as in the following Example of 
A, which is-placed right, and 2, where the Figures.are: 
_ fallely difpofed. | 


True. Falfe.. 
A. 456: B 456 
23 2%. 
1368- 1368: 
giz giz: 
a: 
10488 2280- 


From whence the Lofs arifing from the mifplacing of 
_ the Figures evidently appears; the right Difpofition’ of 
them, therefore, as we have before obferved,. ought to 
be your principal Care; eine 
If there be Cyphers at the End of either the Multipiz- 
cand or Muitiphicator,. mifs them, and only fet the Pro- 
= in- their proper Places, and add all the Cyphers at 
he lait 


EXAMPLEs 
¥OOO 2b¢ 
B70 106 
¥70000' 1230 
205 


21730 
When a Place is only advanced by a Cypher, make a Dot. 
Poors 
Subtract each Product but the firft fromethe Total, and 
the Remainder will be equal to the firft Prodad, 
Or if the Total be divided by the Multiplicator, the 
Quotient will give the Multiplicand. 
Or, if the oral be divided by the Multiplicand, the 
Quotient will give the Multiplicator. 
Of DIVISION, 
NW IVISTION is frequent Subtrafion, which takes the 
Divifor from the Dividend, as often as it can; fo 
that the Number found is called the Quotient. 
EXAMPLE, 
3) 6 (zs Thatis to fay, how many Times cam 3 be 
taken out of 6? Anfwer, Twice only, 
RULE, 


| € 62) J, 
‘oe CIR DE eee ee 
 Sivhien a Sum'ié to be divided: by a fingle Figure, afk. 
how many Times that Figure is contained in the firft Fie 
gure or Figures that are greater than the Figure propo-. 
fed. In the Quotient write down that Antwer ; then‘ 
multiply the Dévifor by that Quotient, and fet it under: 
the Figures of the Dividend ; then fabiraét it from that: 
Dividend, fetting the K emainder underneath; draw @ 
Line above it, and bring down the next Figure, and works: 
it as before. 
* "Fhe following antient Memorial Pifich comprehends: 
_ the whole Work of Divifion in its proper Order. 
Firft afe how oft; in Quotient anfwer make 3. 
Then multiply, jubtra; a nevus Dividual takes 
-' Dividend. 
Diiiter 8)1621(202 nesters 
HOESOS2 2 WER ww: 


20. 
16 
“Remains 5 
RULE. : 
If any Fipureg rémain,. they muft be reduced to Deve- 
sninations of a lefler Quantity, if you will. go on to divide* 
them. | 
~ - The whole Divifor mutt always be taken: together 3: 

and the Figures of the Dividend muft be reckoned: from: 
the left Hand. 

EXAMPLE. 
—  34)1423420 
. Try whether the Diévifor 34 can be found in the two 
 “Firkt Figures; if not, add the next; and call ‘them an’ 
Hiundred. forty-two, &e, 
If the Divi/or confifts'of more Figures than. — make 

a Table, as hereunder. 


708 — 

708)4l127(' - 1416—z- 
| “2124-3 
2832—4 
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OPROO Be 4: 
If the Divifor be multiplied by the Quotient, or the 
. Quotient by the Diwifor, the Produ& muit be equal to: 
the Dividend, only remembering to add the Produ& to: 
the Figures that remain, or it will want fo much of the: 
Dividend. oh oe Fe 


EXAMPLE, -Paoor; 
_3)1420(473 98473 
a © 3. 
“ 22 141: 
21. Add 1 
10° 1420) 
- J 


1 Remains. a< 

Here follows one ceneral Rule to be obferved through» 
Out all the various Branches of Arithmetick, 

Wherever you find it difficult to work any large Sum,,. 
try a little one firft, and doit by thefe Rules; and the 
fame Method of Working which inftrués you in the 
leaft, will dire&t you likewife in. the Execution of. the 
largeft Sum whatever, 


OfFR EDU CTEON 
ay EDUCTION, or altering the Names of Num-« 
A‘ bers, is either frequent Mulziplicatien, or frequent: 
Divifron. 

NV. B. If you want to make your Numbers more, it is. 
Multiplication, i. e, Reduction defcending ; if you want 
to make them lefs, it is Divéfon, or Reduétion a{cending, 
3 eh Rute for the Firft, 

_ Maltiply the given Number by the Integers contained: 
in one of that Number; as, : 

How many farthings in five Shillings ? Multiply the 
given 5 by 48, the Number of Farthings in a Shilling. 

-~ Ruve for the Second, 

Which tells how many greater are contained in the lef 
Denomination; as, af | 
How many Shillings in 240 Farthings ? Divide the 
given Number 240 by that Number which makes up an 

: ae dutegep 


( 64 ) ; 
Integer of the Sum fought; as divide 240 by 48, the: 
Number of Farthings ma Shilling. | 
The Divifer, oF Mulziplier, muft always be an Integer’ 
of the Sum fought; and if any remain, they are of the: 
fame Nature with the Words of the Quefion. 


PENCE TABLE. 
a. 


de $e d. ‘ [Se 
20isi 8 3218 I 
30 2 6 44 2 
40 3 4 36 3 
so. 4 2 48 4 
60 5 oO 60 § 
70 5§ 10 72 6 
8o 6 8 a 
90 7 6 96 3 
yoo 8 4 168) 
110 g 2 120 10 
yz0 10 © 132° 1} 
144 12 
MULTIPLICATION TABLE: 
2 Times 2 is 4 5 Times 5 is 25 
3 6 6 30 
4 8 4° 35% 
5 10 8 4° 
6 12 9 45 
FADES ———— 
8 16 6Times6 36 | 
9: 13° hen 
pra g AB 
3 Times3 9 9 54 
A 12 — 
ey 7 'Times7. 49 
6 rv 8 56 
cheat g 63 
8 24 —-——— 
9 27 8 'Times 8 64 
4 Times 4 16 | —_—_———— 
5 20 9'Timesg 8 
6 24 
7 28 
8 32 
9 36 


Cbs} 


i1 Times 2 is 22 12 Times 2 is 24 


3 33 3 36 

4 44 4 48 

5 55 5 60 

6 66 6° 72 

7a 7 84 

8 83 8 06 

9 99 Q 108 

10 110 10 120 

I~ 121 {i 142 

izinga. &. 12 144 
- Seconds. 
TIME Minutes. 60 
Hours. 6o 3600 
Natural Days, 24 1440 86400 
Weeks. 7 168 10080 604800 
Lunar Months. 4 28 672 40320: 2419200 
Year. 13 52 3653 8766 525060 315576c0 


Thirteen Lunar Months, one Day, and fix Hours, make 
- @ne Solar Year, which are divided into twelve Months in 
_ the Almanacks, and called Calendar Months. 


WINE MEASURE. 


Gallons. Gallons, 
 Hogfheads. 63 Piagee. ae 
Pipe or But. 2 126 2 $4 
Tit Bug o04 126 


By this Meafure all Wines, Brandieg, 
Cyder, Perry, and Oil are meafured, 


BEER MEASURE, Pints. 


Quarts. 2 
Pottles, 2 4. 
Gallons. 2 4 8 


3 
Spirits, Mead, 


Firkins. 9 18 36 72 
Kilderkins. 20 1B On 92.) Thm 
Barrel, a 4 (9O gh a, 288 


The Duty or Excife upon Strong Beer and Ale, is 6s, 
6d. per Barrel, and upon Small Beer and Ale, 1s. 6d, per 
Barrel. A Barrel of Beer contains 36 Gallons, and a 
Barrel of Ale 32, as you may fee in the re{pective Tables. 
of Ale and Beer Meafure. wt 
ALE 


((:665) 

ALE MEASURE. —— + Pints. 

c Quarts. - 2 

Pottles. ena 

Gallons, 2 4 8 

Fithins, 23916) 32> 04 

Kilderkins, 2° 346°32 64 128 
~ Barrel, 2, 4° 32°64 128 ac6 © 
Veffels for Butter, Fith, or Soap, ‘are made after the 
Alé-Meafare, 12 Ale-Barrels make a Lait. 


DRY MEASURE. Pints. 
Quarts. 2 
' St MPbféles. 2 4. 
Gallons. 2 ag Ss 
S Peek ‘wie. 4 ee TGS 
» Pufoels. ‘BS: 16, 32 64 
0% Quarters. 8 92 04 1 128 256 512 
Wey. 5 40 160 320 | 640 1280. .2560° 
oGafer cB! Oi: Bol 320 1640 i280) .2560 ~ 51205 
. ,A Bufhel, Water-Meafure, contains.s Pecks. Some: 
make 6 Quarters of Meal a Wey, and 1, Wey. 3, Quarters,, 
a Laft. By this Meafure, Corn, Salt, Coals, Lead-Ore,, 
Oyfters, Muffels, and other'dry Géods, are meafured, 


sCLOTH MEASURE. 
) . Laches. | 
Nails, 2% | 
Quarters. 4° 9 . 
Yard.».4. 165.30 
Ell Englifo. - § 20. 45 
EH Flemifo. 3 12 27 
: Ell French, 6 (24 54 
Note, All Scotch andJrifh Linens are bought and fold! 
by the Yard Engli/h, but all ‘Dutch Linens are bought by 
the Ell Flemifo, and fold by the Eli Engh, 
ve ae DN 1D MEASURE. Inches. 
: . Feet. 12 
. Yards... L303 36). 
Poles. > ghss 165 198 
_ > Furlongs,' | 49-220 660. (7920 
Miles. 8 330 1769 5280 63350 
ats * Ta 


| Gaga eiD : 
In this Table, the Pole or Perch, is computed to be 
16 Feet and an half, which is the Statute Meafure 3 bute 
_ there are fome cuftomary Meafures which are more; as 
for Fens and Woodlands they reckon 18 Feet to the Pole, 
and for Forefts 21. coe ae 


bo /ETROYCWELGH T. Ging 


Carate 20 
Le. La. 24 
Ounces, 20 tae Hae e 


Pounds. 12 240 288 5760 
By Troy eight is weighed Gold, Silver, Jewels, Am- 
ber, Bread, Corn, and Liquors ; and from this Weight 
all Meafures for wet and dry Commodities are taken. 
APOTHECARIES WEIGHT. 
Grains, 
Scruples. 20, 
Drams. ge Ce 


Ounces. 8 24 480 
Pounds. 1z2 96 °288°~ S760 


_ Apothecaries, in making up their Medicines, ufe this 
“Weight; but they buy and fell their Drugs by the vere 
“dupois. 

AVERDUPOIS WEIGHT. Drams. 

| ee “Ounce 4G 

Pounds. 16 256 

Quarters, 28 448 7168 

Hundreds, 4, BIZ (1992 \ 28672 

3 Tete ae. Bot. 2240 35840 573440 
By Averdupois Weight is weighed all Manner of Things. 
that have Wafte; as all Phyfical Drugs and Grocery, 
Rofin, Wax, Pitch, Tar, Tallow, Soap, Hemp, Flay, &e. 


Tho’ we have given our Female Pupils, it muft be 
confeffed, but a very tranfient and imperfect Idea of the 
Art of Numbers, in the few preceding Pages: yet we 
flatter ourfelves, if thofe firtt Principles be but once righ“ 


comprehended, and rendered familiar by Pratice, t% offs, 


will anfwer in fome Meafure the End propofed, In orderjJg 


however, to make this fhort Branch of our new Undege——~ 


taking as ufeful and inftructive as we pofibly can, in fe 
ae ae nacrow 


ss 


a 


ee 


~~ \arts as are more fibrous than the reft, 


ceipts 


( 68 ) 
narrow a Compafs, we fhall conc 
Form to be obferved in keeping a Journal, or Day 

wherein mutt be entered all their Difburfements an 


or Monthly Account, which 


Inde it with a general! 
-Boaks, 
d Re-. 


; and the Manner of balancing every fuch Weekly; 
will be all that can reafonably; 
be required from fuch young Houfewives, 


for whofe Ser- 


vice the following Inftruétions are peculiarly drawn up. 


Days. January. ], 8 de Days. January 1, 8. de 
3 Paid for a Leg of : 

a Received of 4. B. Mutton co 2 48 
(my Mafter) to- For Turnips 90 4 
wards Provifions for ForaLegof Veal o § 9) 
the Houfe, | 7 6 Forafmall Turbot o 7 6) 

2 For 5 |b. of freth 
butter, at8-d. per 
pound o 3 4} 
Received more of For apoundof falt o © 33 
€. D. (my Mafter’s 3 Fora pail o. 1p 
Clerk, per Order) 3 1 @ For a ftone jar oe ¢F 
4 For eggs o It @ 
5 For \b, of fugar at 
§ Received more of 6d. per pound o 2 & 
my Mi&rels, 910 6 6 Fore ducks,at Is 6d. 
each “ OF2g =m 
7 For Milk © i 6G 
Paid this week rg ¢ 
Balance in my 
hands rot 

Received in all 218 6 218 ¢ 

Oe Ge, te, Ft LON TN ig Me Lg a fe ms 

PRE OT OT a ai al gh ae > Ce me Sgt yet tae! 


The Comprete MARKET-WOM AN 
or, INsTRUCTIONS for the judicious Chol 
of all Kinds of Provifions. 

BEEF. 
on HE bef Ox Beef will always have an open Grail: 
it will have likewife an oily and tender Smoot 
nefs, in cafe it be young; when you find! 

fpungy and rough, you may depend upon its being o: 

The Neck, however, and the Brefevit, and fuch otk 

will be roug| 


{ 6 ) 
than in any other Parts, notwithftanding the Meat be 
young. If ‘tis good {pending meat, the lean of it will 
be of an agreeable Carnation red Colour, the Fat of it 
rather white than yellow, and the Suet perfeétly white, 

If you propofe to buy Cow-Beef, you'll find the Grain 
of it not fo open as the former; the Lean will be of a 
paler Hue, and the Fat confiderably whiter. Before you 
fix upon the Price, make a Dent upon it with your Fin- 
ger, with fome Strength, and in cafe ’tis young, the [m- 
preifion, in a very little Time, will not be difcerned, 

As to the Grain of Bull-Beef, it will be clofer and finer,. 
and the Colour of a lefs pleafant red, and tho’ harder to 
take Impreflion, will rife fooner. ‘The Fat of it will have 
a rankifh Smell, and be very grofs and fibrous. It will 
be exceilively tough, in cafe it be old, and tho’ you pinch, 
it hard it will fcarce take any impreffion. The Colour. 
ef it, on the other Hand, if it be freth, will be very 
lively ; but dark and dufky, if it be ftale; you will fndit 
likewife moift and clammy. If it happen to be bruifed, 
the Parts fo injured will look black, or at leat of a dark 
dufky colour, 

: PORK, 


Before you buy it, pinch the tean of it between your 
Fingers, and you'll find it break if it be young ; the Fat of. 
it too, like Lard, will be foft and pulpy; and your Nails 
when you nip the Skin of it will make an Impreffion, 
On the other Hand, if the Lean be tough, and the Fat 
{pungy and rough, you may affure yourfelf itisold. The 
{ame judgment is to be formed of it when the Rind is 
fiubborn, and your Nails will not ealily enter it, 

In cafe it is either a Boar, or a Hog that has been gelt 
when at full Growth, you'll find the fleth rougher and 
harder than common; the Skin of it will be thicker, the 
Lean of an unpleafant red, and the Scent of it very rank, 

_ To find out whether it be freth or ftale, try the Springs 
or Legs, by putting your Fingers under the Bone that 
flicks out; and by {melling to-your Fingers afterwards, 
you'll difcover with Eafe whether it is any ways tainted ; 
Befides, if it be ftale, the $kin will be clammy, and warme 
ith: butif new, it will be fmooth and cool. 

Never buy any Pork when you find a Quantity of 

beg ere Kernels 


Kernels in the Fat, of it; for then it is meafly, and care. 


fully to be avoided, ' 
i EE NILE A ny rere: 

T’o chufe any Part of the Sheep, take fome {mall Part of 
the Flefh between your Fingers, and pinch it; you may~ 
conclude it is young if you find it tender, and foon returns 


to its former Place ; but it is old, in cafe it wrinkles, and’ 
fo remains. if it be young likewite, the Fat will part: 
from the ean with eafe ; but it will ftick clofer, and be 


very clammy and fibrous, if it be old. 
When you find the Fat fpongy, the Lean rough, and of’ 
a:deep Red, and will not rife when you have made an lm- 


preflion on it, add to this, if the Grain be clofe, depend | 


on’t ’tis Ram-Mutton. 
If the Lean be of a palifh Colour, and the Fat rather 
yellow than white ; if you find it loofe at the Bone, and, 


when fqueezed, fome Drops of Water iffue from it, you” 


may reafonably fufpeét that the Sheep had the Rot. If 
you would purchafe a Fore-Quarter, caft your Eye on the 
Vein in the Neck; if you find it ruddy, and of a Sky 
Golour, it is frefh; but itis near upon the Taint if it 
be yellowifh ; and depend on it, it is a€tually tainted if 
it be green. ee 

If you want the Hind-Quarter, fmell under the Kid» 


ney ; and if the Scent be faint, or any ways difagree-~ 


able, it is ftale; and itis the fame if you try the Knuckle, - 
and find it is more limber than ordinary. oe 
If you would buy a Fore-Quarter of Lamb, obferve the 
Neck Vein; if you find it yellowifh or greenifh, depend 
on it, if it be not actually tainted, it is very near the 
Point; but if the Vein be of an azure or Sky-blue Co-" 
lour, it is perfectly {weet and good, 3 
If you want the Hind-Quarter, try the Knuckle, and 


{mell under the Kidney. If the former be limber, anda, 


faint Scent arifes from the latter, be affured it is flale, and” 
not for your Purpofe. . - 

If you want only a Lamb’s Head, obferve whether the 
Eyes are funk or wrinkled ; and if fo it is Ttale, but new 
and {weet, if they are plump and lively. 

Vorte ovis, 3c 

Tf you would purchafe a Shoulder, confult the Vein 

of it; for if it be either of a green, yellow, or blackith 
Colour, 


Colour, or if it bemiore foft,clammy, or limberer thaw’ 
ordinary, it is ftale; but if at.be of a bright Red, it ig” 
frefh, and but newly killed..! It:is upon the Point-of 4 
tainting, if not attudlly tainted, when you obferve any 
green Spots-abour it. .However, let your Smell :be your 
Guide; for it will imell mufty, if it has been wrapped - 
up in wet Cleths.. ares a: a eae 
If you want a Loin, fmell. under the, Kidney ; for ig 
always taints there firlt; and if you find the Fleth of i¢.- 
flimy and, foft, it is then fale: if a Neck ora Breaft,: 
they taint at the upper End firit, if they appear yellow- , 
ith or greenifh ; and if you find the ‘Sweetbread on the . 
latter clammy, never buy it. The Leg will be tiff in 
the Joint, if but newly killeds but in cafe it is limber, ’ 
and the Flefh clammy, and has green: Spots intermixed. 
with yellow upon it, it is fale, and good for little. Take 
Notice, the Flefh of a Cow-Calfis not of. fo.red’a Colour, 
neither is it fo frm grained as.that of aBull-Calf. °- And) 
as to the Fat of it, it is not fo much crudled. ! 
os | 7 BoR ACW. ON. ; ae 
To form a right Judgment of Brawn as to its Age; 
if you perceive the Rind to be exceffively thick, depend» 
On it tis old; but if moderate, it is young. And you: 
may take it likewife for granted, that it is Barrow, or 
Sow Brawn, and not-of a; Boar, in cafe you find both © 
the Rind.and the Fat tender... 9:5 1: 
M BsNelS.O N, | 
Before you buy a Haunch, a Shoulder, or any othet: 
flethy Part of the Sides, take a {mall tharp-pointed Knife, 
and thraft it in where you think proper, and inftantly 
draw it back; then apply the Blade to your Nofe, which: 
will infallibly difcover whether it is rank or fweet. © 
_ If you would purchafe any other Part, firft obferve the. 
Colour of the Meat; for it will be blackith, and have 
yellowith or greenith Specks ih it, if it be tainted, If 
you find the Fleth tough and hard, and the Fat contracted,’ 
you may take it for granted that it is old. 
WES TiRED ALLA HA MS, 
Try them with a fmall tharp-pointed Knife, as is dis 
rected above for Venifon ; and when you have drawn ity 
if you find the Blade has a fine Flavour, and the Knife 
be but a very little daubed, you may conclude the Ham 
‘ is 


fh, 


(o9e"). ae 
$s fweet and good ; but if your Knife be all over fineared, 
has a rank Scent, and a Haut-gout iffue from the Vent: © 
hole, it is certainly tainted. ee 

ENGLISH GAMMONS. 
'T'o chufe thefe, take the fame Methods as with the 
above-mentioned Hams, In regard, however, to the 
other Parts, try the Fat, if it feels oily and looks white, 
and does not crumble; if the Flefh bears a good Colour, 
and fticks clofe to the Bone, it is good; but if the Lean 
has any yellow Streaks in it, it is then rufty, or at leat 
will be fo in a very fhort ‘Time. 
BUTT ER e | 
Do not truft wholly to your Tafte when you go to buy 
Butter ; but try in the Middle, and then you cannot well 
be impofed on, if your Smell and Tafte be both good. 
CHEESE. ; 
In the Choice of Cheefe, Regard muft be had to the 
Coat of it; beware of Worms or Mites, if your Cheefe 
be old, rugged, dry at Top, or rough-coated ; it is fub- 
ject to Maggots, if it be moift, fpungy, or full of Holes. 
If on the Outfide there be vifibly a Part rotten or de- 
cayed, try the Depth of it; for the greater Part may be 
concealed within. 
EGGS. 


To know the goodnefs of an Egg, clap your Tongue 
to the great End; if you find it has any Warmth, des 
pend upon’t it is new ; but, on the other Hand, it is bad 
if it be quite cold. 

Another Way, 


To difcover whether an Egg be good or bad, put it 
into a Pan of Cold Water ; if it falls direétly to the Bot- 
tom it is frefh; if it fwim at the Top, depend upon’t it 
is rotten. . 

How to preferve them for Months, if good when bought. 

Put them into fine Wood-Afhes, with their fmall End 
downwards, and turn them End-ways once at leaft every 
Week. 

Directions for the judicious Choice of PouLTRY. 

CAPONS. 

-F true, have a fat Vein on the Side of the Breafts,, 

their Combs are pale, and their Bellies and Rumps: 


4 are! 


7a), 


are thick. If they are young, they have fmooth Lege- 


and fhort Spurs,’ ‘If they are ftale, their Vents are looie 
and open; but clofe and hard, if new. 
TURERIES gay TURKE YP OUL'T s. 

If they are Cocks and young, their Legs will be 
fmooth and black, and their Spurs will be fhorts but if 
you find their Eyes funk in their Heads, and their Feet 
dry, they are ftale; but if their Eyes are lively, and their 

sFeet limber,’ then they are new...‘ 8" > 

Make the fame Obfervation with Regard to the Hens ; 
but remark farther, that they will have foft and open 
Vents if they are with Ege; but a clofe hard Vent, if 

not. 


As to the Poults, they are known the fame Way, and’ 


you cannot be deceived in their Age.) 
A ONC Kas FT Bo, £5, 

In the Choice of a Cock, obferve his Spurss and if 
they are fhort and dubbed, then he is young. If you 
find them either pared or fcraped, you may be juftly jeas 
lous of a.Fraud. His Vent will be open if he be ftale; 
but hard and clofe, if he be new, 

The Newnels or Stalenefs of a Hen may be known by 
her Legs and Comb; if they are rough, fhe is‘old; but 
if fmooth, fhe is young. | 
| GEESE, Tame or Wild. 

‘They are young if their Bills be yellowith; and they 
have but few Hairs; but if their Bills be red, and their’ 
Feet full of Hairs3 then they are old ; they are limber- 
footed when new, and dry-footed when ftale, 

DUCES, Wild and Tame. 

Ducks are thick and hard on the Belly, when fat: 
but otherwife, they are lean and thin. They are limber- 
footed if new, and dry footed if flale. Take Notice, 
that the Foot of a true Wild-Duck is reddith, and fmaller 
than that of a tame one. 

PHEASANTS, Cocks or Hens. 
The Cocks have dubbed Spurs if they be young; but 


m cafe they are old, their Spurs will be both fharp and. 


x > 


fmall. If their Vents be faft, they are new; butif they 


be open and flabby, then they are ftale. 
The Hens have fmooth Legs, and their Fleth is of a 
fine Grain, in cafe they are young. If they are with 
| D 


| «Egg, 


LEONE Pop ay | 
Eee, their Vents will be open and foft, but clofe if they . 


are not. : | 
PARTRIDGES, Cocks or Hens. 7 
When they are old, their Bills will be white, and their 
Legs of a blueifh Colour. When they are young, their 
Legs-are yellowifh, and their Bills black. If their Vents 
be faft, they are new ; but if they be green and open, 
then they are ftale. If you find their Crops full, open 


their Mouths.and f{mell ; for in that Cafe. they will be 


apt to taint Shee. apf 
WOODCOCKS and SNIPES. 
Woodcocks are hard and thick, in cafe they are fat; 
and they will be limber-footed if they be new, but. dry- 
footed if ftale. If they. have {notty Nofes, or their 
Throats are muddy, they are good for little. 
DOVES and PIGEONS. | 
-.. Turtle Doves, are diftinguifhed from others by a Ring 
round their Necks, of a purple Colour; and in all other 
Parts are generally white. 7 


Stock Doves are larger than Ring Doves. The Dove- . 


houfe Pigeon has red Legs, if he be old; if full in the 

Vent, and limber-footed, itis new; but if its Went be 

flabby and green, it is ftale. Hert Ne 
HARES, LEVERETS; ard RABB ih er 

- When Hares are new, and. juft. killed, they will be 

whitith and fifi; but their Fleth in moft Parts will ap- 


pear of a blackifh. Hue, .and their Bodies will be limber, 


when they are ftale. “They are old when the Clefts in 
their Lips extend themfelves, and their Claws are wide 
and ragged. Obferve the Ears well; for if they are 
young, they will tear with Eafe; butif they be old, they 
will be dry and tough. 
_ Jf you would buy a Leveret, feel on the Fore-Leg ata 
{mall Diftance from the Foot ; and if you find a Knob or 
{mail Bone there,-you will not be impofed on; but if you 
find no-fuch Thing, it is notea Leveret, but a Hare. 
Asto Rabbits they will be limber and flimy when 
they are ftale ; but white and ftiff if they benew. Their 
Claws and Wool will be fhort and fmooth, in cafe they 
be young 3 bat long and rough if they be old. 


DIREC=: 


, C75) 3 
Directions for the judicious Choice of ail Sorts of 
iFISH. | 

F you want to purchafe either Salmon, Trout, Carp, 

‘Fench, Pike, Graylings, Barbel, Chub, Whitines, 
Smelts, Jc. obferve the Colour of their Gills, and try 
whether they open with Difficulty or Eafe ; whether thei- 
Eyes are funk in their Heads, or ready to flart out; and 
moreover, whether their Fins are limber or fit. Smell . 
likewife'at their Gills, and by all thofe little Experi- 
ments you will be perfe@lly convinced whether they are 
new or ftale. | 
EWR E OTS. 

If thick and plump, and their Bellies are of a Cream 
Colour, you may pronounce them good; but if they be 
thin, and their Bellies are rather blue than white, they 
are good for little. 

is SOALS. 

If ftiff and thick, and their Bellies are of Cream Co- 
-lour, they are good; but if limber and thin, and their 
Bellies of a blueifh white, they are not worth eating. 

PLAICE and FLOUNDERS. 

If thefe Fith are fff, and their Eyes are lively, and 
feem to ftart out, they are new; but otherwife, they are 
ftale, 

Make Choice of a blue-bellied Plaice, but of a cream. 
bellied Flounder. 

Wee COD and CODLING, 

"Such are beft as are thick towards the Head, and whofe 
Fleth, when cut, are perfectly white, 

MACKAREL adFRESH HERRINGS: 

. Obferve their Gills in the fir place, and their Eves 
in the next; for the former will be of a lively thining 
red Colour, and the latter fharp and full, in cafe they 
are freth; but if ftale, their Eyes will appear dutky, and 
bé funk in their Heads. Obferve likewife the Stiffness 
or Limbernefs of their Tails. : 

Ley BY i ah iis sage SALMON, 

When they are freth and good, their Scales will an. 
pear ftif and fhining s their Flefh will feel oily, ane 
part in Fleaks without crumbling ; if they crum ble, they 
are bad, 

D2 PICKLES 


Con? 
PICKLED HERRINGS. 

Open their Backs to the Rone; ifthey are of a bright © 

red Colour, or white, and their Fleth oily, they are good. 
RED HERRINGS. ; 

Are good, if they fmell well, have a good Glofs, and 

part well from the bone. vo 
LOBSTERS | 

Will have an agreeable Scent at that Part of the Tail 
which joins to the Body ; and their Tails when gently 
opened, will fall back {martly, like a Spring, if they 
are frefn and good; but if they have a rank Scent, and 
their Tails are limber and flagging, they are fale, and 
good for nothing. 

If a white Scurf iffues from the Mouths or Roots of 
the fmall Legs, you may depend on their being ftale, 
and fpent. If no Water be in them, the heavieft are al- 
ways the bet. The Cock Lobfter is for the moft Part 
{maller than the Hen, and, when boiled of a deeper Red, 
‘and has no Seed or Spawn under his Tail, as the Hens 
have. | 

PRAWNS aad SHRIMPS. 

If either of thefe be of a dead, dull Colour, have a 
fsint Smell, feel flimy, and are limber, they are ftale ; 
but if their Scent be pleafant, and they are hard and ftiff, - 
with their Tails bending ftrongly inwards, you may con- 
clude they are frefh and good, ; 


Havine thus directed our Female Pupils how to 
make a judicious Choice of Butcher’s Meat, Poultry, and _ 
Fith, €%c. we think it will not be amifs to let them know 
the moft proper Seafon for'their Purchafe of fome Pro- 
vifions, Which are in their utmof Perfetion only at fome - 
particular Seafons. ; | ; 


And, in the firft place, Houfe-Lamb is in its high 
Seafon particularly at Chrifimas, though it is to be pro- 
cured indeed all the Year round. 

Grafs-Lamb begins to be in Seafon in 4fri/, and holds 
good to the Middle of duguft. 

Pork comes in Seafon at Rartholomew Tide, and holds 
good till Lady Day. 

Buck Venifon begins in May, and is in high Seafon 
ill 4l/-Hallows Day. The 


ee, 

The Doe is in Seafon from Michaelmas to the-End of 
December, and fometimes holds good till the End-of 7a- 
nary. 

POULTRY @ Seaj/on. 

Yanuary. Turkeys, Capons, Pullets, Fowls, Chickens, 
Hares, all Sorts of Wild Fowl, Tame Rabbits, me Tame 
Pigeons. 

February. Turkeys, Pullets, Capons, Fowls, Ciievens. 
Hares, Pigeons, Rabbits, Green Geek, ae and 
Turkey-Poults. - 

Note, In this Month all Sorts of Wild- Fowl begin to: 
decline. f 

March. 'This Month the fame as the lait ; with this Dif- 
ference only, that Wild-Fowl are now quite out of Seafon. 

April. Pallets, Fowls, Chickens, Pigeons, young 
Wild Rabbits, Leverets, young Geele, Ducklings, and: 
Turkey-Poults. 

May, Funz, and Fuly. The fame: only add to this- 
~laft, Partridees, 1 *heafants, and Wild Ducks, 

suguft. "The fame. 3 
September, OGober, November, and Decemb:r. All Sorts 
_ of Fowl, both wild and tame ;. but. particularly “Wild- 


Fowl are in high Seafon the three Months lait above- 


_ mentioned. 
FISH iz Seafon. i 

From Lady-Day to Midfiunmer.Lobfters, Cr abs; Craw- 
fiih, Mackarel, Breams, Barbel, Roach, Shad, Lampreys, 
or Lamper Eels, and Dace. _ 

Note, As to Eels, fuch as are catched 3 in running Wa- 
ter are looked upon as preferable to any Pond-H! els 3 3) Bue: 
of thefe laft the Silver ones are in moft Effeem. 

From Mid/ummer to Michaelmas. 'Turbot, Trout, Soals,. 
Grigs, Salmon, Sturgeon, Lobfters, and Crabs. 

From Michaelmas to Chrifimas. Cod and Haddock, 
Lyng, Herrings, Sprats, Soals, Flounders, Plaice, Dabs,. 
Eels, Chare, Thornbacks, Oyfters, Salmon, Pearch, Carp, 
Pike and Tench. 

In this Quarter Smelts are in high Szafon, and hold 
till after Chrifimas. 

From Chrifimas to Lady Day. Gudgeons, oie ; 
Pearch, Anchovy and Loach, Scollops, Periwinkles, 

. Codeies: and Muffels.,. 
D3 The 
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The ComPLETE COOK-MAID; or, 
instructions for Drefiing all Sorts of 
ComMMmMoN ProvisioNs, in the moft ap- 
proved Manner. : 


Ruces for RoasTina. a 
i ¥ AKE- your Fire, in the firft Place, in proportion to — 
{WL the Joint you drefs (be it what it will) ; but whe- 
ther {mall or large, let it be clear and brifk. 
If your Joint be larger than ordinary, take care to lay 
a cood Fire to cake, and keep it always clear from Afhes 
at the Bottom. ) : 
When you imagine your Meat half-done, move the 
Spit and the Dripping-Pan at fome {mall Diftance from 
the Fire, which you muft then ftir up, and make it burn 
as brife as you can; for obferve, the quicker your Fire, 
the better and more expeditioufly, will your Meat be 
roaited. 1 ' 
To reafi Ribs of Beef. : 
For the firft half Hour fprinkle your Meat with Salt ; 
then dry and flour it; after that, take a large Piece of 
Paper, and butter it well; when you have fo done, faften 
is on the buttered Side to the Meat, and then let it re- 
main till your Meat is enough. | } 
To roaft a Rump, or Sirloin. 7 
Do not falt either of them in the Manner you do your 
Ribs, butlay them at a convenient Diftance from the 
Gire ; then bafte them once or twice with Salt and Wa- 
‘ter, but afterwards with Butter ; then flour them, and 
keep conftantly bafting them with what drops from them. 
Take three Spoonfuls of Vinegar about a Pint of Wa- 
ter, a Shallot, and a {mall Piece of Horfe-Raddith ; add 
to thefe two Spoonfuls of Catchup, and one Glafs of 
Claret ; bafte it with this two or three times ; then ftrain 
it, and put it under your Meat; garnifh your Dith with 
Horfe Raddith and red Cabbage. 
To roaff Mutton and Lamb, 
Make your Fire quick and clear before you lay ack 
eat 
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Meat down ; bafte it often whilftit is roafting, and, when 
almoft enough, drudge it with a {mail Quantity of Flour, 
If it be a Breaft, remember to take off the Skin before 


you lay it down. 
To roaft Veal. 

If it be a Shoulder, bafte‘it with * ‘Milk, - ail it is*near | 

half done; then flour it, and. bafte it with ‘Butters “If 
_ you intend to tuff ‘it, take. the fame Materials as. you 
would for a Fillet. 
"Phe Ingredients for a Fillet are thefe frat follow : Take 
_ what Quantity you think proper of ‘Thyme, Marjoram, 
Parfley, a fmall Onion, a Sprig of Savory, a fmall Quan- 
tity of Lemon-Peel, cut very fine, Nutmeg, Pepper, Mace, 
Crumbs of Bread, three or four.Eggs, a Quarter of a 
~Ponnd of Marrow or Butter, with~Flour Hiceavzed, in 
_ order to make it tiff; put one half of your Stuffing thus 
"prepared into the Udder, and diftribute the Remainder 
into fuch a Number of Holes as you think convenient to 
“make in the flefhy Part. 

Tf you have the Loin to roaft, cover it over gien a clean 
Piece of Paper, that as little of the Kidney’ Fat may be 
loft as poffible. If it be a Breaft, it muft be’covered with 
the Caul ; and the Sweetbread muft be?’ faftened with a 
' Skewer onthe Backfide. When it is‘near enough, take 
the -Caul off, and bafte it, and drudge it well with Flour. 

Serve it up with a proper Quantity of melted*Butter,. — 
and let your Difh be garnifhed with Lemon. 

To roaft Pork. 

When your Pork is laid down, fet it Be at fome Dif- 
_ tance from the Fire fora while, and take Care to flour it 
_ pretty thick. When you find the Flour begins to dry, 
wipe it perfectly clean with a coarfe Cloth ; then take a 
fharp Knife, if it be a Loin, and cut the Skin acrofs. 
After you have fo done, raife you Fire, and put your 
“Meat nearer to it than before ; bafte it well, and roaft it 
as quick as you can. 

Tf it be a Leg, you muft make your Incifions very 
deep, When it is almoft ready, fill up the Cuts with 
grated Bread, Sage, Parfley, a {mall Quantity of Lemon- 
Peel cut fine, a Bit of Butter, about two or three Eggs,. 
‘ anda little Peg Salt, and Nutmeg, mixed toge- 
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ther. When it is full enough, ferve it up with. Gravy. 
_ and Apple Sauce. 
If you intend to roaft a Spare Rib, you muft bafte it 
with Butter, Flour and Sage fhred very {mall. When 
enough, fend it to Table with a: proper Quy of 
Apple-s auce. 
To Roaft a Pig. 

‘Before you put your Pig on the Spit, let it lie for about 
a Quarter of an Hour in warm Milk; then take it out, 
and wipe it perfectly dry; then take about a Quarter of 
a Pound of Butter, and about the fame Weight in Crumbs 
of Bread, a {mall Quantity of Sage, Thyme, Parfley, 
. Sweet Major, Pepper, Salt, ed Nutmeg, and the 
_ Yolk of two or three Eggs; mingle thefe all well toge- 
_ ther, and few it up in the Belly. After this, flour it 
_ very thick, and then put it on the Spit; and when you 
lay it to the Fire, take care that both Ends of it burn 
clear ; or elfe hang a flat Iron on the Middle of the Grate 
till you-find they. do. When the Crackling begins to 
grow hard, wipe it clean with a Cloth that has been pur- 
polely wetted in Salt and Water; then bafte it well with 
Butter. As foom as you find the Gravy begin to run, 
_ put a Bafon or two into the Dripping-Pan to catch what 
falls. When your Pig is enough, take about a Quarter 
of a Pound of Butter, and clap it into a coarfe Cloth, 
‘and after you have made your Fire perfectly clear and 
brik, rub your Pig with it all over, till the Crackling 
- 48 quite. crifp,:and then take 1t from the Fire. - 

Before you take it from the Spit, cut the Head off firft, - 
and then the Body into two Parts ; after that cut the Ears 
off, and place one at each End; as alfo divide the un- 
der Jaw in two, and place one Part on each Side. When 
Matters are thus far prepared melt ome good Butter, 
-anix it with the Gravy, the Brains when bruifed, and 
a fmall Quantity of Sage fhred fmall, and then ferve it 
up to Table. 

To roaft a Hare, 

Take half a Pound of Suet, and fhred it very {mall ; 

add to it the fame Bt of Crumbs of Bread, fome 
' ‘Thyme fhred very, {mall, and fome Parfley; then take 
~a reafonable Quantity of Salt, Pepper, Cloves, Mace, 
; and Nutmeg, and pound them all together in a Mortar ; 


add, 


(79) 

add to this three dried Mafhrooms, fhred likewife very’ - 
fmall, two or three Eggs, two Spoonfuls of Catchup, and: 
_areafonable Glafs of Claret ; intermix all thefe together, . 
and few them up in the Hare’s Belly. When fpitted, lay 

it down before a flow Fire, bafte it with Milk till it be-- 
-comes very thick; after this make your Fire burn brifk 
and clear, and let it roaft about half an Hour; bafte it 
with Butter, and drudge it with a little Flour: 

elie Cy, | 4p Pe, Poa. Venilons aad 

In the firft Place, prepare fome Vinegar and Water to 
wath your Venifon in, and dry it afterwards with a clean: 
Cloth; then either cover it with the Caul, or with 
Paper very plentifully buttered; lay it down before a. 
clear Fire, and keep bafting it with Butter till it is al-. 

- moft enough ; after this, take a Pint of Claret, and put’ 
fome whole Pepper, Nutmeg, Cloves, and Mace to it, . - 
and boil them all together in a Saucepan; ‘pour this Li- 
quor twice over your Venifon; after that, take it-up 3. 
and after you have ftrained it, ferve it up in the fame 
Difh your Venifon isin ; then place a fufficient Quantity: 
of Gravy on one fide of your Dith, and fweet Sauce.on: | 
the other. : 

To roaf? Rabbits. 

When they are laid down, bafte them well with ‘good’ 
Butter, and then drudge them with Flour. If they be: 
young, and fmall, and your Fire clear, they will be enough - 
in about half an Hour; but if they are large, give them. 
a Quarter of.an Hour’s roafting longer. Before youtake: 
them up, melt a proper Quantity of good Butter;.and. 
when you have boiled their Livers with a Brinch of Par- 
fley, and fhredded them fmall, put one Haif into your: 
Butter, and pour it under them,,and referve the ref to- 
garnifh_your Difh. : 

- Go reaft Mutton, Venifon Fafione 

Take.a Hind-Quarter of Mutton that is. fat;.and cut 
the Leg as you would a Haunch of Venifon; then rub 
it:well with a proper Quantity of Saltpetre, and hang it 
up for two or three Days in fome moiit Place ; but wipe 
at, however, with a clean Cloth, at:leaft twice a-Day. 
After this, put itinto a Pan, then boil a Quarter of an 
@ance of All-Spice in a Quart of Claret, and pour it 
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boiling hot into the Pan; then let it ftand covered for 
two or three Hours. ‘Thus prepared, it is ready for the 
Spit; lay it to the Fire, and keep conftantly bafting it 
with Butter and fome of your Liquor. It will be ready 
in an Hour and an Half, if your Fire be clear, and your 
“Joint but of a moderate Bignefs. When taken up, fend 
it in to ‘Table with a proper Quantity of Gravy in one 
Bafon, and fome fweet Sauce in the other, 
To roaf? Pigeons. | 

Take fome Parfley, and cut it fmall; then take alittle 
Pepper, Salt, and.a {mall Piece of Butter; mix thefe all 
together, and put them into the Beilies of your Pigeons, — 
tying the Neck-Ends tight; faften one End of another 
String to their Legs and Rumps, and the other to your 
Mantlepiece; keep them conftantly turning round, and 
bafte them well with Butter. When enough, ferve them 
up, and they will fwim with Gravy. ‘ 

; To roaft a Goofe. 

Before you put it on the Spit, take a {mall Onion and 
a little Sage ; chop them {mall together; then take fome 
Pepper and Salt, and a Bit of Butter, and when you have 
mingled thefe well together, put them into the Belly of 
your Goofe. When it is thus prepared, lay it down to 
the Fire; in a few Minutes after, take a Piece of white 
Paper, fet it on Fire, and finge your Goofe with it ; then 
drudge it with fome Flour and bafte it with Butter. 
When you find the Leg tender, it is enough, then take 
it up, and pour two Glaffes of Red Wine through it, 
and then ferve it all up together in the Difh, and fet a 
Bafon of Apple-Sauce on each Side of it, : 

To roaft a Turkey. Yedin 

Before you lay it down, take about a Quarter of a 
Pound of Jean Veal, a {mall Quantity of Thyme, Parfley, 
{yeet Marjoram, fome Winter Savory, a {mall Quantity, 
of Lemon-Peel, and one Onion fhred fmall, add to 
thefe a grated Nutmeg, a fmall Quantity of Salt, a 
Dram of Mace, and half a Pound of Butter; pound your 
Meat as fmall as poflible, and cut your Herbs likewife 
very fmall; when your Materials are thus prepared, 
mix them all together with two or three Eggs, and as 
much Flour.or Crumbs of Bread as will make the whole 
ef a proper Confiftence, Fill the Crop of your ied 
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with the{s favory Ingredients; after that lay it down at 
~ fome {mall Diftance from the Fire. In about an Hour 
‘and a Quarter it will be enough, if it be of a moderate 
Size; bat if very large, allow it-a Quarter of an Hour 

longer. 
ie To roaft Woodcocks and Snipes. 

Put them on a little Spit proper for the Purpofe, toaft 

a Part of a three-penny Loaf brown, and put it ina Dif,. 
which you muft fet under your Birds ; bafte them well 
with Butter, and let the Trail drop on the Toaft, When 
they are enough, put the Toaft at the Bottom of your 
Difh, and your Birds upon the Toaft. ‘Take care to have 
about half a Pint of good Gravy ready to pour into the: 
Dith, and ferve them up. es 
_ N. B. Never take any thing out of a Woodcock or 
Snipe; nor even put any Ingredients into the Bellies of 
your wild Ducks, as you do either into tame ones or: 
into Geefe. - Wet. the eae 


General INSTRUCTIONS in regard to Botniwa.. 


‘7 NOW the Weight of your Meat before you put it: — 
Bs into your Pot. Be your Joint fmall or large, al-— 
low a Quarter of an Hour for every Pound, ‘Take care,. 
before you put your Meat in, that your Pot be perfectly 
neat and clean, as well’as the Water that you put into: 
it. ‘When your Water begins to fimmer, fkim it well, 
for a Scum will always rife ; and if, through Carelefneis, 
you let it boil down, your Meat will be black, or of a 
dino @ Colour. 7 te 

_N. B. You muft_put all Meats that are well falted into: 
your Water whilft it is cold; but your Water muft boil 
firft before you put in your frefh Meats, of what Nature: 
or Kind foever. . 


Yo boil a Ham. 

- Put your Ham into a Copper, in cafe you have: one 3: 
let it lie there for three or four Hours fucceflively,. before’ 
you let your Water boil, but keep fkimming it al! the 
Time notwithftanding ; after that, make your Copper 
boil, and then, in an Hour and an Half, it will be enough, 
in cafe it be but {mall ; and two Hours will be fuihee 3 
FDC IBCs ath nay “Or 
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Yo boil a Tongue. | : 
If your Tongue be falt, put it into your Pot over Night, 
“and don’t let it boil till about three Hours before youin- 
‘tetd to ferve it up. However, take care thatit boils all 
those three Hours ; if freth out of the Pickle, two Hours ; 
but let your Water boil before you put it in. 
Yo 40:1 Houfe-Lamb and Fowls, ae 

* Boil your Lamb and your Fowls in a feparate Pot's 
fupply them with Plenty of Water, and be careful to take 
off the Scum when you fee any rife. Never boil them 
ina Cloth; for they will be both whiter and fweeter 
without. Allow a Quarter of an Hour for a fmall Chicken, © 
‘and twenty Minutes to a large one ; Half an Hour to a 
middling Fowl; an Hour to a {mall Turkey, or a {mall 
Goofe: but if either be large, keep them on the Fire an 
Hour and a Half. 

_ Lo boi a Haunch or Neck of Venifon. ) 

Let it lie for a Week in Salt; then flour a Cloth well, | 
and boil your Meat in it; for every Pound allow a Quar- 
ter of a Hour’s boiling. For Sauce boil fome Colli- 
flowers in Milk and Water, and pull them into little 
Sprigs; boil fome fine white Cabbage likewife, and fome 
‘Purnips cut in {quare Pieces, and fome Bect-Root cut in 
long narrow Slips. Have fome Turnips likewife mathed. 
with a little Cream and Butter. Let your Cabbage, when 
boiled, be beat in a Saucepan with a bit of Butter, and 
a. {mall Quantity of Salt; lay that next the Colliflowers,. 
then the Turnips, then the Cabbage, and proceed in that 
Manner till your Dith be full. As to the Beet-Root, dif- 
pofe of it in fuch Places where your own Fancy direés.. 
you. Set fome melted Butter in a Bafon, on one Side,. 
in cafe it fhould be wanted. 

N. £. A Leg or Neck of Mutton cut Venifon- Fathion,, 
and dreffed the fame Way, is a polite Dith enough, This. » 
- will eat very. agreeably, if hathed or broiled the next Day 
with Gravy and fweet Sauce. 

a, Yo boil Chickens evith Bacon and Cellery. 

Put two Chickens. in a Pot by themfelves, and boit 
them as. white as poflible. In another Pot boil a Piece- 
apf Ham, or good thick Bacon. Have likewife two. 
jmunches of Cellery boiled very tender; then cut them 
nf gut two Inches long, all the white Part; putit, in 
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the next place, into a Saucepan, with about half a Pint. 


of Cream, a Bit of Butter rolled in Flour, fome Pepper 
and Salt; take it off from the Fire feveral Times, and 
fhake it well. When itis fine and thick, lay your Chic- 
kens in the Dith, and pour the Sauce in the Middle, that 
the Cellery may lie between the Fowls, and garnifh your 
Dithes with Slices of Ham or Bacon. 
Chickens with Tongues, - 
Boil fix Chickens very white, and fix Hogs Tongues 
boiled and peeled, a Colliflower boiled whole very white 
in Milk and Water; have fome Spinnage likewife, boiled 
green ; then let your Colliflower be placed in the Middle,. 
the Chickens clofe all round, and the Tongues round 
_ them, with the Roots upwards ; difpofe of your Spinnage 
in little Heaps between the Tongues: garnith your Dith: 
with {mall Pieces of toafted Bacon, and lay a {mall Bit. 
on each of the Tongues. | , ; 
Yo boil a Duck, or Rabbit, with Onions. 

Let your Rabbit or Duck be boiled in Plenty of Wa-- 

ter; and as a Skim will always rife, be fure to take it 


off ; for if it boil down, it will either blacken, or difco-. 


Jour at leaft your Meat: Give them about half an Hour’s 


boiling. As for your Sauce, firft peel your Onions, and. 


as you peel them throw them into cold Water; then take 


them out, and cut them into thin Slices; boil them. in: 
Milk and Water, and fkim the Liquor. They will nat: 
require above half an Hour’s boiling. When they are: 
enough, throw them into a clean Sieve in order to drain. 


them ; then, when you have chopt them final, put them. 


into a Saucepan, duit them with a little Flour, put two. 


or three Spoonfuls of Cream to them, a large Bit of But- 
ter; flew them over the Fire all together; and when they. 
_ are fine and thick, lay your Duck or your Rabbit into 


your Dith, and bury it as it were with your Sauce. If 


it be a Rabbit, cut the Head in two, and lay the Parts 
fo divided on each Side the Dith. If it bea Duck, for 
Change make the following Sauce. 

Cut an Onion fmall; then take’ half an Handful of 
Pariley, clean picked and well wafhed; let it be chops 
fmall; cut a Lettice likewife fmall; then take ‘about a 
Quarter of a Pint of good Gravy, and a Lump of Butter 
rolled in Flour ; {queeze fome Lemon-Juice into it, and 
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add a little Pepper and Salt; ftew thefe all together for 
about half an Hour; then enrich it with two or three 
Spoonfuls of Red Wine. | 
F To boil Pigeons. 
'' Let your Pigeons be boiled’by themfelves for about .4 
‘Quarter of an Hour; then boil a proper Quantity of Ba- 
con, ‘cut fquare, and lay it in the Middle of your Difh. 
‘Stew fome Spinnage to lay round, and lay the Pigeons: 
-* on the Spinnage; garnifh with Parfley dried crifp be- 
‘fore the Fire. : ee | 
To boil Pheafants. 
Let them have a good deal of Water, and keep it boil- 
‘ing. Half an Hour will be fufficient for {mall ones ; but 
‘allow three Quarters, if your Pheafants are large. Let 


‘your Sauce confift of Cellery ftewed with Cream ; add to: 


it a {mall Lump of Butter rolled in Flour ; when you have 
‘taken them up, pour your Sauce all over them. Garnihh: 
your Difh with Lemon. 
z4 To Boil Woodcocks or Snipes. | 

Boil them either in Beef Gravy, or good flrong Broth,. 
made in the beft Manner; put your Gravy, when made: 
to your mind, into a Saucepan, and feafon it with Salt 5. 
take the Guts of your Snipes out clean, and put them in- 
to your Gravy, and let them boil; Jet them be covered’ 
‘clofe, and kept boiling, and then ten Minutes will be 
fufficient. In the mean Time, cut the Guts and Liver 


{mall. Take a fimall Quantity of the Liquor your Snipes: . 


‘are boiled in, and flew the Guts with a Blade of Mace. 
*Take fome Crumbs of Bread (about the Quantity of the: 
Infide of a ftale Roll) and have them ready fried crifp in. 
a little frefh Butter; when they are done, let them fland: 
yeady in a Plate before the Fire, 


When your Snipes or Wcodcocks are ready, take about: - 


half a Pint of the Liquor they are boiled in, and put in 
two Spoonfuls of Red Wine to the Guts, and a Lump of. 
Butter rolled in Flour, about 23 big asa Walnut; fet them: 
on the Fire in a Saucepan, Never {tir it with a Spoon, 
but fhake it well till the Butter is all melted; then putin 
your Crumbs ; fhake yotr Saucepan weil; then take your 
Birds up, and pour your Sauce over them, 
To boil Rabbits. 
Trafs them, and boil them white and quick. For 
can hike * . Bert Sauce, 
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Sauce, boil and fhred the Livers, and fome Parfley thred 
fine, and add to them fome Capers; mingle ail thefe 
with about half a Pint of good Gravy, a Glafs of White 
Wine, a little Mace, Nutmeg, Pepper, and Salt; a 
Lump of Butter about the Bignefs of a Walnut golled in: 
Flour; let it all boil together till it is. thick, then, take 

up your Rabbits, and pour your Sauce overthem. Gar- 

nifh with Lemon. | o : 
ey ie. To boil Soals. Pink: . 
_ Make your Soals clean; Jay them for two Hours in 

Vinegar, Salt, and Water; then dry them in a Cloth; 
when you have put them into your Saucepan, put to 
them .a Pint of white Wine, a Bundle of fweet Herbs, an. 
Onion ftuck with Cloves, fome white Pepper, and a fmall 
Quantity of Salt. Cover them and let them boil. Take 
them up when they are enough, and lay them in your 
Dith; ftrain your Liquor and thicken it up with Butter 
and Flour. When your Sauce is ready, pour it over your 
Fifh. Garnifh your Difh with Slices of Lemon, and 
fcraped. Horfe-raddith. a wey , 

_ N. B. You may drefs a fmall Turbot the fame Way. 

To boil Mullet, or any Kind of Fit. 

- Scale your Fith, and wath them ; and fave their Liver, 
 'Tripes, Rows, or Spawn; boil them in Water feafoned 
with Salt, White-Wine Vinegar, White-Wine, a Bunch 
of {weet Herbs, a Lemon cut in Slices, an Onion or two, 
and a fmall Quantity of ferap’d Horfe-raddith ; and 
when your Liquor boils, then put in your Fifth, For 
Sauce, take a Pint of Oyfters with their Liquor, a Lob- 
fer, or a Parcel of Shrimps bruifed or trimmed, fome 
' White-Wine, an Anchovy or two, fome large Mace, a 
Nutmeg cut in Quarters, and a whole Onion. Boil thefe 
_all up together ; thicken it with Batter, and the Yolks 
of Eggs. Pour this upon Sippets, and garnifh your Dith 
with Lemon, be 
: To broil Steaks. 

Firft, have a very brifk and clear Fire; take care that 
your Gridiron x perfecily clean; put it on the Fire, 
and take a Chaimhg-Dith with a few hot Coals in it. Put 
your Difh upon it that is to receive your Steaks ; then 
take the beft Rump-Steaks you can get, about half an 
‘dnch thick ; put fome Pepper and Salt upon igh 
: them 
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them on the Gridiron; take a Shalot or two, or an es 
nion, and fhred them fine to put in your Difhh. Never 
turn your Steaks till one Side is near done; then, upon 
turning the other Side, you’ll foon perceive afine Gravy 
lie upon your Steak, which you muft be careful to pre- 
ferve; when your Steaks are enough, take them care- 
fully off the Gridiron, that none of your Gravy be loft. 
Have a hot Cover ready, and ferve them up with the 


Cover on. 
N. B. Never bafte any Meat on the Gridiron ; for by 


that means it will be both burnt and fmoak’d and unfit: 


to be ferved up to Table. 
To fry Beef-Steaks. 


Beat your Steaks well with a Roliine-Pin; fry thei: 
¥ = y 


in half a Pint of Ale that 1s not bitter; and whilft they. 


are on the Fire, fhred a large Onion {mall, a little Thyme,. 
fome Parfley fhred fmall, fome grated Nutmeg, and fome- 


Pepper and Salt; roll all together with a Lump of But- 


ter, and after that a little Flour; put. this into your 
Stew-Pan, and fhake all together; when you find. your: 
Steaks tender, and your Sauce of a proper. Thicknefs,, 


ferve it up. 
A fecond Way to fry Beef-Steaks. 


Cut the Lean by itfelf, and with the Back of a Knife;.- 
or a Roller, beat them well; take no more Butter to fry” 
them in, than what will juft moiften your Pan ;. pour. out: 
the Gravy as it runs out of the Meat; turn them often 3: | 


let your Fire be gentle; fry the Fat by itfelf, and lay it 


upon the Lean. Puta Glafs of Red Wine to the Gravy,. 
nalf an Anchovy, a little Nutmeg, fome beaten Pepper, . 
and a Shalot or two, or a fmall Onion fhred fine; give’ 
it two or three Boils; falt it. to’ your. Palate ; and when: 
you have poured’ your Sauce over your ‘Steaks, ferve it: 


up to Table. 
A Third Way. 


When you have cut your Steaks to your Mind, .half> 
boil them ; then lay them in a Stew-Pan; feafon thems 
with Pepper and Salt ;, do but juft cover them with Gra-- 
vy, and a Lump of Butter rolled in Four; let them flew> 
for about half an Hour; then beat up the.Yolks of two. 
Eges; ftir all together for about three or.four Minutes,. 


Tio: 


and then ferve them up. 
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To few Beef-Steaks. 


Pepper and falt your Steaks (which muft be cut off - 


from the Rump), and lay them in your Stew-Pan; pour 
in about half a Pint of Water, a Blade or two of Mace, 
two or three Cloves, a Bunch of fweet Herbs, a Lump 
_of Butter rolled in Flour, an Anchovy, an Onion, and 
a Glafs of white Wine; cover them clofe, and let them 
 ftew foftly till they are perfe@tly tender; then take them 
out of the Pan to four them, and fry them in frefh But- 
ter. Pour off all the Fat, ftrain the Sauce they were 
ftewed in, and then pour it into the Pan; tofs it all up 
together, till you find the Sauce is both thick and hot. 
If you think proper, you may add a {mall Quantity of 
Oyfters. Lay the Steaks into your Dith, and pour your 
Sauce over them. Garnifh with any Pickles that you 
think proper. 
To fry Tripe. : 


Cut your Tripe into Pieces about three or four Inches 


long ; dip them in the Yolk of an Egg, and a few Crumbs 
of Bread; fry them very brown; then take them out of 
your Pan, and lay them in a Difh to drain. Have anos 
ther Dith that is warm, ready to put them in, and ferve 
them up, with Butter and Muftard in a Cop. 77 

ay To fry a Neck or Loin of Lamb, 

Cut it in thin Steaks, and then beat it with’a Roller ; 
fry them in half a Pint of Ale ; feafon them with a fmall 
Quantity of Salt, and cover them clofe ; when you find 
them done enough, take them out of rhe Pan, and lay. 
them in a {mall Dihh before the Fire to keep them hot, 
and pour all out of the Pan into a Rafon; then put in 
half a Pint of white Wine, a {mall Quantity of Capers, 
and the Yolks of two Eggs, beat up with a little Nut- 
meg and Salt; to all this add the Liquor in which they 
were fried, and continue flirring it, one Way only, with- 
Out ceafing, till itis thick; then put the Lambin; con- 
tinue to fhake the Pan for three or four Minutes; then 
lay the Steaks into your Difh; pour your. Sauce over 
them; and take care to be provided with a little Parfley 
crifped before the Fire. Garnifh with Lemon and 
Pariley. 


InstTRuce 


fe 
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INSTRUETIOXS wei! Regard to GREENS, Roots, andi 
other Produce of the Kitchen-Garden. 


Mi ‘OST injudicious Cookmaids, for the Generality,, 

fpoil all the Materials from the Garden, by boiling: 
“them over much.  All.Greens, of what Denominations 
foever, {hould have a Crifpnefs ; for, incafe they happen 
to be aver-boiled, not only their Beauty, but their Sweet-- 
_nefs too, is lol. 

Before you put your.Greens, however, into your Pot,, 
take particular Care-to pick them, and wafh them well.. 
For fear of any Duf or San , which is too apt to hangs 
round wooden Vefiels, ay nem alwaysina clean earthem 
Pan. Let your Greens be boiled in a large uantity off 
Water, and in a eater Sa wacepan by themfelves 5 forr 
" whenever you boil ao with your Meat, you'll alwayss 
find that they’ll be difcolourec. Take Notice, -that nap 
_Jron Pans are proper } for B ; Purpofe.. Always makez 
_ufe, therefore, either of Copper or Brafs. . 

Rouxes for dreff g of CaRrots. 

In the firft place icrane them. very clean, and rub 
_ them well with a coarfe Cloth as foon as you find themn 
“enough. After that, flide them into .a Plate, and pour 
over them a proper Quantity of melted Butter. “Theyy 
will not require above half an Hour’s boiling, in -cafee 
they be young Spring Carrots; if they are large, theyy 
will require twice that Time; but if they be your ol 
Sanduich Carrots, you may give them two Hours boiling 
at leaft, 


«CAB PB AG ES, 

Thefe, and young Sprouts of all Kinds, muft be boil+ 
ed in Plenty of Water. When you find that the Stalks: 
_fall to the Bottom and are tender, you may take thenw 
_up3 they’ll be apt to lofe their Colour, if you let thefm 
_boil too long. Before you put your Greens. into your 
. SE Oty. throw a reafonable Quantity of Salt into your Wat 

ter. Chop.your Cabbages into a Saucepan, and put a 
ra Lump of Butter to them ; then ftir them about welll 
or four or five Minutes, till the Butter be perfely melt~. 
“ed, and then fend them to Table. Young Sprouts, hows. 
ever, muft never be chopped, but fent to Table juft as: 


_ they are. 
S§ P-L Nw 
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~ SP INN AGE. 

Let it, in the fir place, be picked very clean, and 
then wathed in feveral Waters ; put it into a Saucepan 
that will but juit hold it; and when you have ftrewed a 
{mall Quantity of Salt overit, cover up your Pan, Shake 
it often, but put no Water toit. Let your Fire be clear 
and quick over which you fet yourSaucepan. When you 
find that your Greens are fhrunk to the Bottom, and the 
Liquor proceeding from them boil up, take them up, 
and throw them into a clean Sieve ; and drain them well, 
by giving them’a Squeeze or two; then lay them into a 
clean Plate, but put no Butter over them. Have a {mall 
Bafon, however, ready, and fet it in the Middle, for 
every Body at Table to take what Quantity they think 
beit. : 7 

POTATOE 8. 

Beil them with no more Water than what will juft fave 
your Saucepan from burning. Let your Saucepan be 
covered clofe ; and when they are enough, their Skin will 
begin to crack. Let all the Water that you find in them 
be firit well drained out, and then cover them again for 
about two or three Minutes ; after this, peel them, ‘and 
lay them in a Plate; then pour melted Butter, over them. 
Your heft Cooks, however, when they have peeled them, 
put them on the Gridiron, and let them lie till they are - 
of a fine Brown, and fo ferve them up. Others again 
put them in a Saucepan with fome good Beef Dripping, 
and cover them clofe, and for fear of their burning to 
the Bottom, fhake them often. When they are erifp, 
and of a fine Brown, take them up ina Plate; but for fear 
of any Fat remove them into another; and then ferve 
them up, with a {mall Bafon of melted Butter, 

| | BROCKALA, 

Firf, ftrip off all the little Branches, till you come to 
that which is uppermoft ; thea peel off all the Outfde- 
Skin which is upon the Stalk and Branches and throw 
them into Water. Have your Stew-Pan ready with fome 
Water and Salt init. When your Water boils, put in 
your Brockala, and you’ll find them enough when their 
stalks are tender. Serve them up with a {mall Bafon of 
melted Butter, The French eat, indeed, Oil and Vine- 

| gar 
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gar with it: But for the Generality, the Engl eat it: 
with melted Butter only. 
Pod RS NL Es 

Let them be boiled in Plenty of Water ; and when, by’ 

running your Fork into them, you find they are foft,, 
take them up, and ferape them perfe€ly clean; butt 
throw away the thick Parts: Then have a Saucepan rea-- 
dy, with fome Milk in it, and throw them in; but keep» 
flirring them over the Fire till they are of a proper Con-- 
fiftence: Don’t let them burn; but put a good Lump off 
Butter to them, and fome Salt. When your butter iss 

perfe@ily melted, ferve them up. 
: TURN EPS, = 

Boil the& in the Pot with your Meat, for they eat thee 
beft fo; when they are enough, put them into a Pan, andi 
math them with a large Lump of Butter, and a {malll 
Quantity of Salt. © ; : 

Some good Cooks pare them, and cut them into fquarec 
Pieces ; then put them into a clean Saucepan, with Wa-- 
ter juft enough to cover them: When they are enoughy, 
then drain them through a Sieve, and then put them in 
a Saucepan with a good Lump of Butter; and when theyy 
have kept ftirring them over the Fire for a few Minutesy, 
ferve them up to Table. Others again take them uf 
whole; and after fqueezing them between two Trencherss. 
to drain the Liquor from them, pour melted Eutter over’ 
them, and ferve them up. : 

ASP A RAGCDS: 

Be careful to ferape all your Stalks, till they lool} 
white ; then cut all your Stalks even, and tye them uj} 
in fmall Bundles; have your Stew-Pan ready with boil! 
ing Water, and throw them into it, together with fome 
Salt. Keep your Water conftantly boiling, and take 
them up when you find them tender. ‘They’ll not onl): 
Jofe their Colour, but their Tafte likewife, if you les 
‘them boil too much. Cut the Round of a {mall Loaf! 
about half an Inch thick; toaft it well on both Sidess 
and dip it in your Afparagus Liquor, and lay it in you 
Difh; then pour fome melted Butter over your Toafti 
and lay your Afparagus upon*your Toaft, all round aa 
bout the Difh, with the white Tops towards the Edgz 
of the Dith, Pour no Butter over your Afparagus: 

2 bu 
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but have melted Butter ready in a Bafon to ferve up 
with it, | - | 
ZETLOHO- A BS: : 

When you have wrung their Stalks off, put them into 
cold Water, with their Tops downwards, by which Means 
all the Duit and Sand that are in them will boil our, 
When the Water once boils, they will be ready in about 
an Hourand-an Half. Serve them up with melted Batter 
in little Cups. 7 

PREN CH £2 .4N-8, 

_ String them in the firit Place; then cut them in two, 
and after that acrofs ; or, which isa nicer Way, cut them 
into four, and then acrofs, which make eight Pieces. 
Lay them in Water and Salt, and when your Pan boils, 
throw in firft a {mall Quantity of Salt, and afterwards 
your Beans into the Water. They are enough as foon as 
they are tender. Take as much Care as you canto pre- - 
ferve their lively Green. Lay them in a {mall Dith, and 
ferve them up with a Bafon of melted Batter. 

COLLIFLOWERS, 

Cat off all the green Part of your Flowers ; and then 
cut your Flowers into four Parts. Let them lie in Wa- 
ter for an Hour; then have fome Milk and Water boil- 
ing ; put your Flowers in, and {kim your Saucepan well, 
As {oon as you find the Stalks tender, take them up, and 
carefully put them into a Cullender to drain; then put 
a Spoonful or two of Water into a clean Stew-Pan, with 
a little Duft of Flour, and about a Quartern of Butter; 
fhake it round till well melted, together, with a little 
Pepper and Salt; then take Half the Colliflower, and cut 
it in the fame Manner as if you was to pickle it, and lay 
it in your Stew Pan; turn it, and fhake the Pan round : 
it will be enough in ten Minutes. Lay the flewed Part 
of your Flowers in the Middle of a {mall Difh, and the 
boiled round it, Pour the Butter you did it in over ir, 
and ferve it up. 


BAKED MEAT S. 
| re Ga 
, AY itin a Dith and flour it well; then rub it all 


over with Butter; The Dith you layit in muf Hke- 
Wile be well battered. Thus prepared, fend it to the 


3 Oven, | 
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Oven. As foon as it is drawn, if enough, rubi it over with 
a Cloth well buttered ; then fet it in ‘the Oven again till 
itis dry. Take it out and put it in a Difhs then cut 


it up; take a little Gravy made of Veal, and take off the. 


Fat that lay in the Difh it was bak’d in, and you'll find 
a {mall Quantity of good Gravy at the Bottom ; put that 
to your Veal Gravy, and with the Addition of a Lump of 


Butter rolledin Flour; when you have boiled your Gravy. 


up, put it into your Difh, and intermingle it with the 

Brains and the Sage which were baked in the Belly of 

it,—-if you chufe to have the Pig ferved up to the T'able 

whole, you have nothing more to do, than to put fuch 

Sauce into the Difh as you judge moft proper. 
BEGoof BEEF) 

‘When it is bak’d, pick out all the Sinews and Fat; 
put them into a Saucepan with a few Spoonfuls of the 
. Gravy, a Glafs of Red Wine, and-a Lump.of Butter 
rolled in Flour; add to ita little Muftard; fhake your 


Saucepan often; and when it is. hot, and pretty thick, - 


ferve 1t up to Table. 
C4 LF s “HE AD. 

Pick it and wafh it very clean; let your Difh belarge 
~ enough for the Purpofe; rub fome Butter all over the 
Dith; then lay feveral Iron Skewers acrofs the Top of 
your Dihh ; then lay your Head upon them. Skewer up 
your Meat in the Middle, fo that it may not lie in the 
Dith ; then grate fome Nutmeg all over it; add to this 
‘fome fweet Herbs fhred very fmall, fome Crumbs of 
Bread, a little Lemon-Peel thred fmall, and then duft it 
over with Flour; ftiek little Lumps of Butter into the 
Eyes, and all over the Head; and then flour it once 
-more: ‘Take care that it be*well bak’d, and of a fine 
brown; if ee pleafe, you may ftrew a fmall Quantity 
of Pepper and Salt over it, and put a Piece of Beef fhred 
fmail into your Difh, a Bunch: of fweet Herbs, one 
Onion, fome whole Pepper, a Blade of Mace, two 
Cioves, about a Pint of Water, and boil your Brains 
wich a {mall Quantity of Sage. When it is bak’d e- 
nough, lay itin a Dith, and fet it before the Fire; then 
flir ail together in the Duh; and boil it in a Saucepan 5 ; 
ftrain it off; then put it into the Saucepan once more ; 
add thereto a Lump of Butter rolled in Flour, and the 
Sage 
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Save in the Brains chopped fine; two Spoonfuls of Red. | 


Wine, and one of Catchup.; boil them all together; then 
beat the Brains well, and mingle them with the Sauce 3 
pour it all into the Difh, and ferve it up, . 
Take Notice, you muft bake the Tongue with the 
Head, and not cut it out. 
Bake a\Sheep’s Head the fame Way. 
PAA B and REC F. 
Half roaft.a Neck, or Loin of Lamb; then take it up, 
‘and cut it into Steats ; after that, take about half a Pound 


of Rice ; put into it abouta Quart of good Gravy, with | 
a few Blades of Mace, anda little Nutmeg. Do it over , 


a flow Fire, or a Stove, if you have one, till your Rice 


begins to be ‘thick; when you have taken it off, ftir a’ 


Pound of Butter in it, and when perfectly melted, ftir in 
the Yolks of half a Dozen Eggs; but beat them firft; 
then butter your Dith all over; then pepper and falt 
your Steaks; dipthem in a littlermelted Butter ; lay them 
into the Dith; pour the Gravy which comes out of them 
all over them, and after that the Rice; beat the Yolks of 
three Eggs, and pour all over; fend it thus prepared to 
the Oven, and it will be enough, if you let it flay in 
fomething better than half an Hour, 
| MU 2ON_ CoH. PS. 
Strew fome Pepper and Salt over them; butter your 
Difh, and lay on yourSteaks; then take a Quartof Milk, 
and beat up fix. Eggs very fine; add to this four Spoon- 
fuls of Flour; beat your Flour and Eggs firft in a little 
Milk, and put the reft to it; put in likewife a little Salt 
and alittle beaten Ginger. Pour this all over your Chops, 
and fend it to the Oven, where you muft let it ftand about 
an Hour and an Half. | : 
OX-PALAT ES. ; 
After you have falted a Tongue, cut off the Root, and 
take fone Ox-Palatés,’ and wath them clean; then cut 
them into feveral Pieces ; put them into an earthen Pan ; 
cover them over with .Water;' put in a Blade or two of 
Mace, about a Dozen whole Pepper Corns, three Cloves, 
a {mall Bunch of fweet Herbs, a {mall Onion, and half a 
Spoonful of Rafpings; cover it clofe with brown Paper, 
and let it be well bak’d. When it comes from the Oven, | 
take it out, and feafon it as you like it. 
IxsTRUC- 
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Instructions for making of PUDDINGS. 


A Plum Pudding boiled. _ 

-~ UT a Pound of Sewet into little Bits, but not fhred 
too fine; take a Pound of Raifins fton’d, a Pound 

of Currants, about eight Eggs, half the Whites, the 
Crumb of a Penny Loaf grated very fmall, half a Nat- 
meg grated, of beaten Ginger about a'Tea-Spoonful, a 
fmall Quantity of Salt, a Pound of Flour, and a Pint. of 
Milk ; firft beat your Eggs; then halve the Milk, and 
beat them together; then ftir the Flour and the Bread in 
together by flow Degrees; then the Sewet, Spice, and 
Fruit ; and add to them all as much Milk as will make 
them of a moderate Confiftence ; thus prepared, boil it 

at leaft five Hours. zt 

A Sewet Pudding boiled. | 

Thke a Pound of Sewet and fhred it fmall; then take 

a Quart of Milk, four Eggs, one Spoonful of beatea 
Pepper, or two of beaten Ginger, and a Tea-Spoonful of! 
Salt; mix the Flour and Eggs with a Pint of the Milk: 
very thick; and mix the Seafoning with the Remainder! 
of the Milk; and the Sewet. When you have made: 
your Batter of a good Confiitence, boil it’ about two: 

Hours, : : ae. 
, A Marrow Pudding. : ; 
Take a Quart of Cream, in the firft Place, and three} 
Naples Bifcuits, a grated Nutmeg, the Yolks of ten, 
Egos, and the Whites of half the Number well beat ;; 
{weeten it to your T'afte ; mingle all together well, and! 
put a fmall Quantity of Butter in the Bottom of your: 
Saucepan ; then put in your Materials, and fet them over: 
the Fire; ftir them till they are thick ; then pour them: 
into your Pan; add thereto a Quarter of a Pound of! 
Currants that had been beforehand plump’d in hot Water 3; 
ftir all well together, and fo fet them by all Night ;. thes 
next Day lay fome fine Pafle at the Bottom of your 
Difh, and all round the Rims. When your Oven is duly, 
prepared, pour in your Ingredients, and lay long Slipss 
of Marrow on the Top. It will be enough in about 
tirty Minutes. | : 

: A Calf 's-Foot Pudding. 

Take a Pound of Calf’s-Feet minced very fmall; take: 
out! 
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eut the Brown and Fat; then take a Pound and a-Half 
_ of Sewet; but pick off afi the Skin, and fhred it fine 
fix Eggs, but half the Whites; beat them well toge- 
ther, with the Crumb of a fale Roll grated, a-Pound of 
Currants well picked, wafhed, and rubbed in a coarfe 
~ Cloth; take as much Milk as will moiften it with the 
Eegs, a a Handful of Flour, a little Nutmeg, Sugar, and 
Salt, and feafon it to your Palate; boilit with your Meat 
for near ten Hours; when done, lay it in your Difh, 
and pour over it a good Quantity of melted Butter. Hf 
you think proper, you may put White Wine and Sugar 
in your Butter. | 

An Oat Pudding. 

Take two Pounds of Oats decorticated, and a fuficient 
Quantity of new. Milk sa drown it; then take half a 
Pound of Raifins of the Sun that are fton'd, and half a 
Pound of Currants well pick d ; one Pound of Sewet thred 
very fine, and half a Dozen new laid Eggs well béaten ; 
feafon with beaten Ginger, Salt, and finn grated Nuc 
meg. When it is all well mingled tagenhers it will be 
preferable to a Rice-Pudding. : 

A Steak Pudding. . 

Take fome Sewet fhred fmall with Flour, and mix it 
up with cold Water; of this make your Cruit.; feafon it 

‘with a little Salt.. Take about two Pounds of Sewet to 
a Quarter of a Peck of Flour. Seafon your Steaks, whe- 

ther Beef or Mutton, with Pepper and Salt; make it up 
in the fame Manner as you would an Apple-Padding ; 
tie it up in a Cloth; but let your Water boil before you 
putitin, Ifit be une a {mall Pudding, three Hours will 
_ be fufficient; if a large one, five. 

Sewet Dumplings. 

‘Take a Pound of Sewet, four Eegs, a Pound of Car- 
rants, three 'T’ea-Spoonfuls of Ginger, and two of Sale ; 
and to thefe add a Pint of Milk; Goh, take one Half of 
the Milk, and mingle it as you would a thick Batter; 
then put in the Eggs, the Ginger, and the Salt, and then 
the Remainder of the Milk by flow Degrees, together 
with the Sewet and Currants and Flour, to make it like 
a light Pafte. As foon as your Water boils, make them 
up in little Rolls, with a {mall Quantity of Flour ; then 
fiat them, and throw :them into the boiling Water, 

‘Take 
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Take care to move them gently, that they may not ftick 
to each other. ‘They will be enough in half an Hour, 
if you keep your Water boiling. 
In making your Puddings of all Kinds, the following Ge- 


Oo 


neral Rules are to be obferved. 


When you boil your Puddings, take particular Care 
that your Cloth or Bag, be perfectly clean, and dipped 
in hot Water, and then too floured very well. 

If it be a Bread Pudding, tie it loofe; but if it be a 
Batter-Pudding, tie it clofe; and take Care that your 
‘Water boils before you put it in; move your Pudding 
every now and then; for otherwife it will be apt to ftick. 
If it be a Batter-Pudding, mix your Flour well with a 
little Milk, and then put your Ingredients in by flow 
Degrees; for by that Means it will be free from ‘Lumps, 
and perfeétly fmooth. For all other Puddings, when 
your Eggsare beat, ftrainthem. If you-boil them either 
jn Wooden or China Difhes, butter the Infide before you 
put in your Batter.. And as to all Bak’d Puddings, re- 
member to butter your Pan, or Dith, before you put your 
Puddings into it. 


i PIES of warious Kinds, 


To make a delicious, fweet, Lamb or Veal Pye. 
EASON your Meat, whether of Veal or Lamb, with 
Salt, Pepper, Cloves, Mace, and Nutmeg, to'your 
afte ; but let all of them be beat very fine before you 
ufe them. Cut your Meat into fmall Parcels. When 
“they are thus far prepared, make a good Puff-Pafte Cruft, 
and lay it into your Difh. In the next place, lay your 
minc’d Meat into it, and ftrew over it a confiderable 
Quantity of fton’d Raifins and Currants, that have been 
wathed very clean, with as much Sugar as you think 
proper; then lay them over fome {weet Force’d-Meat 
‘Balls; and in the Summer Seafon you may add fome 
Artichoak Bottoms, after they have been duly boiled ; 
but in the Winter Seafon fupply their Place with fome 
fcalded Grapes. After this, boil a few Spani/b Potatoes 
cut into {mall Pieces, fome candied Citron, candied O- 
range and Lemon Peel, and a few Blades , of peat 
| ~ When 
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"When you have put a fall Quantity of Butter upon the 
‘Top of it, clofe it up, and fend it to the Oven. Befous: 
itis fully bak’d get in Readinefs a Caudle proper tq 

be poured into it, which you muft make in the Manner 
following: To a Pint of White Wine, add the Yolks of 
three Eggs; let this be well ftirred over the Fire, one 
Way only, till it is thick; when you have taken it off, 
iweetenit with Sugar; and when you have {queezed in 
the Juice of a Lemon, ftir it again ; and then Pour it in- 
to your Pye, When you ferve it up to Table, put the 
Lid over it. ! 

To make a very Jauoury Veal or Lamb Pye. 

When you have prepared a good Puff-Pafle Craft, cut 
your Meat into fmall Pieces; feafon it with Pepper, 
Salt, Mace, Cloves, and Nutmegs, well pounded, to 
your Palate ; if you have any Lamb’s Stones or Swect- 
breads by you, let them be feafoned as your other Meat, 
and the whole be laid into your Cruft. Add to this 2 
{mall Quantity of Oyiters, fome Force’d-Meat Balls, Yolks 
of Eges boiled hard, the Tops of Afparagus, about 
two Inches in Length, boiled green; let your Pye be 
buttered all over before you cover it; when the Lid is 
on, fet it for about an Hour and an Half into a quick 
Oven ; and before it be fully bak’d, have in Readinefs a 
fufficient Quantity of Liquor to pour into it, made as 

hereunder dire&ted. 

Take a Pint of Gravy, together with your Oyfter- 
Liquor, a Gill of Red Wine, anda little Nutmeg grated: 
then beat the Yolks of two or three Eggs, and mix them 
well together, ftirring them over the Fire, all the Time 
one Way. As foon as it boils, take it off, and pour it 

into your Pye; then put your Lid on again, and ferve 
itup to Table. As to the Quantity of this Liquor, you 

mult make more or lefs, in Proportion to the Bignefs of 
your Pye, 
To make a Mutton Pye, 

When you have taken off the Skin and Fat of the In- 
fide ofa Loin of Mutton, cut the Remainder into Steaks ; 
Jeafon it to your Palate with Pepper and Salt ; when your | 
Cruit is made, fill it with your Meat; after that, pour 
into it as much Water as will near fill the Dith; then 
“put on the Lid, and bake it well, 
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To make a Pigeon Pye, 

“Let your Pigeons, in the firft Place, be very. nicelyy 
pices and cleaned; then feafon them with Pepper and| 
Salt, either high or low, according to your Palate ; andl 
put a good Lump of the bett frefh Butter, with Pepper: 
-and Salt, into the Bellies of each of them; then covert 
‘your Difh with a good Puff-Pafte Cruft; in which layy 
your Birds, fo feafoned as aforefaid, with their Necks,, 
Gizzards, Livers, Pinions, and Hearts, between them;; 
in the Middle lay a large fat Beef-Steak, together witha 
the Yolks of hard Eggs, more or lefs, as you fhall judge: 

roper; pour into your Ingredients as much Water ass 
will near fill your Difh ; then lay on the Lid, or Vop- 
‘Croft, and bake it well, 

To make a Pigeon Pye, after the French Fa/kion. 

You muf fluff your Pigeons with a very high Fore’d-- 
‘Meat, and lay a good Quantity of Forc’d-Meat Balls alll 
‘round the Infide; together with Artichoak Bottoms, Af-- 
-paragus ‘Tops, Mufhrooms, Trufiles, and Morels; butt 
feafon your lngredients to your Palate ;.though, for thee 
moft part, they feafon very high. 

To make a Giblet Pye. 

Take two Pair of Giblets, that have been carefullyy 
cleaned, and put them all into the Saucgpan, except thes 
Livers ; ddd to them two Quarts of Water, about two 
‘Dozen Corns of whole Pepper, three or four blades off 
Mace, one large Onion, anda {mall Bundle of {weet} 
Herbs; let them be covered clofe, and ftewed very; 
foftly, till they are pefectly tender; then, when yourt 
Cruft is duly’ prepared, cover your Difh with it; takes 
care to lay a good Rump-Steak at the Bottom of yourr 
Difh, well feafoned to your Palate with Pepper and Salts; 
after that, lay in your Giblets and Livers, and ftrain thee 
Liquer-in which jou fewed them. When you have fea-- 
foned it to your Mind, pour it into your Pye; then putt 
your, Lid on, and let it ftand in the Oven about an Hourr 
‘and an Half. 

| To make a Duck Pye. 

Take two Ducks, and let them be well fcalded andi 
cleaned ; then ‘cut off the Feet, the Pinions, the Neckx 
and Head, with*the Gizzards, Hearts, and Liver, alll 
well cleaned and {calded, as above mentioned.; but firitt 
i picks 


(yor 
pick out all the Fat which you find in the Infide of your 
Ducks, Lay a good Paff-Pafte Cruft all over your Dithy - 
and put your Materials into it; when you have feafoned: 
them to your Liking, both Infide anc Cut, lay your Gib- 
Jets en each Side of your Ducks ; when you have poured 
in as much Water as will near fill your Dith, puton your 
Lid, and fend your Pye to the Oven; but take care it bev 
- not over-bak’d. 
To make a Chicken Pye. 
_ Take a Pair of Chickens, and cut thenrto Pieces ; fea-- 
fon them with Salt, Pepper, and a.little beaten Mace. 
When you have made a good Pufl-Pafte Cruft, and {pread. 
it over your Difh, lay a Forc’d-Meat,. made as sollows, 
all round it. Take about half a Pound of Veal,. half a 
Pound of Sewet, and the fame Quantity of the Crumbs 
of Bread; let all be beat fine ina Marble Mortar; fea- 
fon thefe Ingredients with a little Salt and Pepper, one 
Anchovy, and the Liquor belonging toit: Let your An-- 
chovy be cut all to Pieces, and add to it a little Lemon-- 
Peel, anda little Thyme thred very fmall; and when- 
you have mingled thefe well together, with the Yolk of 
an Egg, make it up into round Balls; and lay what 
Number of them you think proper roundthe Difh. Lay 
one Part of your Chickens over the Bottom of the Dith,. 
and then cut two Sweetbreads into feveral Pieces; and 
when you have feafoned them to your Palate, lay them. 


ever your Chickens ; when you have fo done, ftrew half. 
an Ounce of Truffes and Morels over them, together with: 


two or three Artichoak Bottoms cut to Pieces; and, if 


you have them, a few Cox-Combs, and a Palate that has. 


been boiled tender, and cut to pieces; over this lay the 


Remainder of your Chickens ; pour into them halfa Pins. 


of Water, or fomething more, and then put on your Lid. 
Let it be well bak’d ;, and as foon as it comes from the~ 
Oven, fill it with good Gravy ; cover it with your Cruft,.. 
_and fo ferve it up to Table. 

; To make a Goofe Pye. 


~ alfa Peck of Flour will be fuficient to rafe the- 


- Walls of your Pye with, which muft be made jut large 


enough to hold your Goofe. In the fir place, however, 


have ready by you a pickled dried Tongue, that has 
been boiled fo tendef as to peel with Hafe; cut off the. 
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Root; then bone your Goofe, and have ready, at the 
fame time, a large Fowl bon’d; feafon your Fowl! and 
your Goofe with half a Quarter of an Ounce of Mace 
beat fine, alfo a large T’ea-Spoonful of Pepper beat fine, 
and three Tea-Spoonfuls of Salt, all well mingled toge- 
ther; then Jay your Fowl into your Goofe, and your 
‘Tongue into your Fowl, and your Goofe in the very fame 
Worm as if itwere whole. Put about half a Pound of the 
belt Batter upon the Top, and then lay on your Lid, 

‘Chis is a very agreeable Pye, either hot or cold, and will 
keep fome confiderable Times 

To make a Venifon Patty. 

Bone the Neck and the Breaft, and feafon them to 
your Palate with Pepper and Salt; cut the Breaf into 
three or four Pieces ; but if you can avoid it, cut none 
of the Fat belonging to the Neck. Lay in the Breatt 
and Neck-End firft, and the beft of the Neck Find over 
them, that the Fat may be whole; Jet your Crutt be 
made of a rich Puff-Pafte, and very thick 
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as ailo thick ab Top, and let your Botton 


son the Sides,. 

bo sure eo. 
Cover your {ith fir; and then lay in your Ingredignts ; 
pet into them halfa Pound of Butter, and not above a 
Quarter of a Pint of Water. Thus prepared, put on 
your Lid, Bake it in a quick Oven, and [et ic ftand 
there about two Hours. Before it is ready to be taken 
out, fet the Bones of your Venifon on the Fire in two. 
Quarts of Water with three or four Blades of Mace, an 
Onion, a little Piece of Cruft of Bread, bak’d crifp and 
brown, and a {mall Quantity of whole Pepper; letit be 
clofe covered, and boil foftly over a gentle Fire, till one 
Half of your Liquor is wafted, and then ftrain it of. 
Pour the Remainder into your Pye as foon as it comes 
from the Oven, 

If your Venifon happens to be toolean, take the. Fat 
of a Loin of Mutton, and fteep it for four and twenty 
Hours in fome Rape Vinegar and Red Wine; then fpread 
it over the Top of your Venifon, and cover your Paity. 

Though fome People imagine, that Venifon can never 
be over bak’d, and will for that Reafon bake it firft in 
a falfe Cruft; yet the Notion is quite wrong ; for, thro’ 
fuch a Praétice, the Flavour of the Venifon is in fome 
Meafure at leaft loft and gone. If, however, you are 
defirous 
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defirous of having it exceedingly tender, you muft: wath 
it in warm Milk and Water, then rub it with clean 
Cloths, till it is perfe@tly dry. When you have fo done, 
rub it all over with the beft Vinegar, then let it hang in 
the open Air. You may keep it, thus prepared, for a 
Fortnight, if you think proper; but then no Moifture 
mui{t came to it; if you find there does, to prevent its 
decaying, you muft firft dry it well, and then ftrew Gin- 
ger over it. 

When you are difpofed to make ufe of it, dip it in luke- 
warm Water, and then wipeitdry again. Let it be bak’d 
in aquick Oven. If your Pafty be large, it will require 
three Hours at leat; at which Time it will not only be 
very tender, but retain its fine Flavour, 

N. B. The Shoulder, bon’d, and made as above, with 

the Mutton Fat, makes a very agreeably Pafty. 
Yo make a Mutton Pafty. 

Take a Loin of Mutton that is large and fat; and be- 
fore you bone it, let it hang for five or fix days. Lay 
your Meat when bon’d, four and twenty Hours in about 
half a Pint of Red Wine, and half a Pint of Rape-Vine- 
ear; then take it oat of the Pickle, and manage it as 
you would do a Venifon Pafty. Whilit your Paily is in 
the Oven, boil up your Bones in the fame Manner, and 
fill your Pafty with the Liquor, as foon as it comes out of. 
the Oven. 

To make Minced Pies after the bef? Manuer. 

Shred three Pounds of Sewet, and two Pounds of fton’d. 
‘Raifins, as fine and fmall as poflible; add to them two 
Pounds of Currants, that have been carefully pick’d, 
wath’d, rubb’d, and dried before the Fire; about forty 
or fifty fine Pippins, more or lefs, as they are in Big- 
nefs, well par’d, cor’d,. and:chop’d as {mall as can be ; 
half a Pound of the fineft Sugar well. pounded,.a Quarter 
of an Ounce of Mace, the fame Quantity of Cloves, and 
two large Nutmegs, all beaten very fine; put all thefe 

neredients into a large Pan, and mingle them all well 
together, with half a Pint of Brandy, and halfa Pint of 
Sack. Let this be clofe ftopt into a Stone-Pot, and it 
will be ready for your Ufe at any Time; and as good at 

three. Months End as at firft. 
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When you make it into Pies, take a fmall Difh, very 
fittle bigger, if any, than a Soop Plate, and lay a very 
thin Croft all over it ;over that, lay a thin Layer of your 
Ingredients, and, after that, a Layer of Citron cut very 
thin; then another Layer of your minc’d Meat, and a 
Layer of Orange-Peel cut very thin, and over the laft a 
little more Meat; fqueeze half the Juice of a fine Sevile 
Orange, or Lemon, into your Ingredients, and add there- 


to three or four. Spoonfuls of Red Wine; then lay your 


Crafton, and let.it be carefully bak’d. Mine’d Pies, 
thus made, eat as finely cold as hot. In cafe you make 
them in Patty-Pans, mix your Meat and your Sweetmeats 
accordingly. 


Some make their Pies of a Neat’s Tongue peeled, and . 


fhred-as fine as poflible ; or two Pounds of the infide of a 


- Sirloin of Beef, boiled, and fhred equally fine, in order 


20 mix with the reft of the Ingredients. 


Vou: 


To make TARTS of divers Kinds. 


T F you propofe to bake them in Patty-Pans, firft butter 
HL them well, and then put a thin Cruft all over them, 
in order to your taking them out with the greater Eafe ; 
but if you make ufe of either Glafs or China Difhes, add 


no Cruft but the Top oné. Strew a proper Quantity of | 


fine Sugar at the Bottom, in the firft place; and after 
that lay in your Fruit, of what Sort foever, as you think 
moft proper, and ftrew a like Quantity of the fame Sugar 
over them. Then put your Lid on, and let them be baked 
in a flack Oven. | 


Obferve, however, that minced Pies muft always be 


bak’d in Patty-Pans, on account of taking them out 
with the greater Eafe, as above hinted; and Puff-Pafte 


If you make ‘Tarts of © 


Apples, Pears, Apricots, &c, the beaten Craft is looked | 


upcn as the moft proper; but that is fubmitted to your 
own particular Fancy. 

To make Apple Tart, or Pear Tart. 
Pare them firft, then cut them into Quarters, and 
take the Cores out; in the next place cut each Quarter 
acrofs again; throw them, fo prepared, into a Sauce- 


- 


pan, with no more Water in it than what will jult cover: 


your 
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your Fruit; let them fimmer over’a flow Fire, till they 
are perfeétly tender, Before you fet your Fruit on the 
Fire, however, take care to put a good large Piece of « 
3 Peel into your Water, Have your Patty-Pans in 

Readinefs, and flrew fine Sugar at the Bottom ; then lay 
in your Paait: and cover fiem with as much of the fame 
Sugar as you think convenient. Over’each Tart pour a 
Tea-Spoonful of Lemon-Juice, and three Spoonfuls of the» 
Liquer’in which ey were boiled, “Then lay your Lid 
over them, and put them into a flack Oven. 

Obferve, if your Tarts be made of Apricots, you mutt 
ufe no Lemon-Juice, which is the only material Difer- 
ence in the Manner of making them. 

Chferve likewife, with refpeét to preferv’d Tarts, only. 
_ layin your preferv’d Fruit, and put avery thin Cruft over. 
them ; a bake them as fhort a Time as pofiible. 

; To make them fill in a more agreeable Way. 

"Take a large Patty-Pan, in proportion to the intended | 
Size of your Tart. Make Sugar-Cruft for it, and roll it: 
till itis no thicker than a Halt-penny ; ; then, having but- 
tered your Patty-Pan, cover it. Shape yoar upper Craft 
on fomething hollow contrived for that particular. Pur- - 
pofe, about the fame Size as your Pan; and then mark | 
it with a proper Iron, in what Form you think moft 
convenient, in fuch a Manner that it lie ‘hollow, and. 
the Fruit be feen through it. Then let your Cruft be 
baked in a flack Oven, i thatit may be only erifp’d, but: 
not difcoloured. . When the Cruft is quite cold, take it 
out niches and fillit with whatever Fruit you propofe ; ; 
lay on the Lid, and your Tart is made. If the Tart, . 
~ therefore, be not eat, your Sweetmeat is never the worfe, 
ahd makes a genteel Appearance. 


Proper Pasves for'TAarts. 


» NE Pound of Flour, and ‘three Quarters of a 
¥ Pound of Butter, mixed well together r, and well 
Beaten with a Rolling-Pin, is fitacient for a common 


Crut, 


Or thus: . 
~*~ Take half a Pound of Butter, half a Pound of lowe: 
and half a Pound of Sugar; t then mix your Ingredients 
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well all together; beat them with a Rolling-Pin well; as 


above directed ; and when rolled out thin, it is ready "for ’ 


your Purpofe. 
To make Puff-Paite. 

Rub fine half a Pound of Butter, with a fmal}sQuantity 
of Salt, into a Quarter of a Peck of Flour; make your 
Materials up with cold Water into-a light Pafte. When 
it is tuff enough, roll it oat, and ftick Lumps. of Butter 

all over it, and Flour over that; then roll it up firft, 
be out afterwards; and obferve ae fame Method i 
nine or ten Times fucceflively, till you have made ufe of 
a‘ ound and an Half of Butter. This Cruft is principally 


~ufed for Pies of all Sorts, 


A very good Cruft for large Pies. 


Pat the Yolks of three Eggs to a Peck of Flour; then 


have fome Water boiled, and put in half a Pound of tried 
Sewet, and a Pound and an half of Butter. Skim off the 


Sewet and Butter, and take as much of the Liquor as will ° 


meke your Cruft both light and good. Work up your 
pete: well, and then rol] them out. 
Yo make a ftanding Cruft for any large Pye, 

Take a Peck of Flour, and fix Pounds of Butter, boil- 
ed in a Gallon of Water. Skim the Butter off into your 
Flour; but make as little Ufe of your Liquor as poffibly 
vou can; then work it up well into a Pafte; when you 
have fo done, pull it into Piece-Meals, till it is per- 
fectly cold; then throw it into any Form you judge mot 

roper. 
‘ ‘his Cruft is very proper for the Walls of a large 
Goofe-Pye. 
To make a Cold Cruft. 

Take three Pounds of Flour, and rub a Pound and an 
Hali of Better intoit. When you have broken two Eggs 
into you Ingredients, make it up with cold Water. 

Jo make a Dripping-Cruft. 

Boil a Pound and an Half of Beef-Dripping in Wa- 
ter; then ftrain it and let it ftand till it be cold; then 
1ake of the hard Fat, which when you have feraped well; 
miuft be boiled four or five Times fucceffively. Let this 
be afterwards worked up well into three Pounds of Flour, 
as fine as poflible, and then make it up into Pafte with 
cold Water. 


This 
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This Cruft will eat very agreeably, and pleafe the niceft 
Palate. Te ae 
To make a Cruft for Cuftards. 

To half a Pound of Flour add fix Ounces of Butter, 
three Spoonfuls of Cream, and the Yolks of two Eggs ; 
mix thefe well together, and let them ftand for about a 
Quarter of an Hour; after that work it up and- down. 
well, and roll it as thin as you pleafe. 

To make Pate for Crackling Cruft.. ) 

Take four Handfuls of Almonds blanch’d,. and throw’ 
them into Water; thendry themin a Cloth; then pound: 
them as fine as you.can-in a Mortar, and add to them 
the White of an Egg, anda {mall Quantity of Orange- 
Flower Water. 

When they are pounded to your Satisfaction, pafs them: 
through a coarfe Sieve, in order to clear them from all 
the Clods; then fpread it upon a Dih, till itis as pliable 

as you would have it; let it ftand for fome fhort Time, - 
and then roll out one Part of your Materials for your. 
under Cruft, and dry it on your Pye Pan in the Oven 
whilft your other Paftry-Works are making in what Forms | 
you pleafe, for the garnifhing your Pies. 


InsTRUCTIONS for making of Strong Gravies and Broths- 
for Soups and Sauces. 


ET a large Quantity of fuch Part of your Beef as you. 
»? think proper over the Fire, in four Gallons of Water. 
Let it be firft feafoned with Salt, whole Pepper, as well 
Famaica as black, half a Dozen of Onions, or more, if” 
you chufe it, a fmall Quantity of Cloves and Mace, and: 
a large Bunch both of Parfley and ‘Thyme. W hen it has 
boiled about four Hours, and you find about one half 
of your Liquor boiled away, ftrain it off, and keep it by 
you for Ufe as Occafion fhall offer. 

To make a Brown Gravy. 

Put three or four Pounds of lean coarfe Beef into a. 
*Frying-Pan, with a few Slices of fat Bacon laid under- 
neath it; then cut into fmall. Pieces five or fix Onions, 
a large Carrot, and fome Crufls of brown Bread, and add 
to them a {mall Bunch of ‘Thyme; then cover them up > 
clofe, and fet them over a gentle Fire; you muft let it 
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fry perfeGly- brown on both Sides; but take care, how-. 
ever, that it does not burn; then put to it two or three 
Quarts of Broth, made ftrong as above direéted, Seafon 
it'well with Pepper, and let it flew for about half an. 
Hour ; then ftrain it through a Hair Sieve, and when you 
have fkimmed off the Fat, it is ready for Ufe, whenever 
you have Qccafion for it. . 

To make Gravy for Brown Sauces. 

Take what Quantity of the Neck of Beef you fhall have 
, Occafion for, and-cut it into thin Slices; and when you. 
have floured it well, throw itinto a Saucepan, and add to 
it an Onion fliced, and a Slice or two of fat Bacon, fome 
‘Powder of {weet Marjoram, and a little Salt and Pepper ; 
cover all clofe, and fet it over a flow Fire; ftir it feveral 
‘Times, till you find your Gravy brown; then put fome 
Water to it, and ftir it all together; when it has boiled 
about half an Hour, ftrain it off, and take the Fat from 
of the Top; and add to it what Quantity of Lemon- 
Juice-you think proper. 

Zo make Gravy for White Sauce. 

Boil about a Pound of the worft Part of a Neck of Veal, 
or the fame Quantity cut off from a Knuckle, in a Quart 
of Water, with an Onion, a fmall Quantity of whole Pep-: 
per, half a Dozen Cloves, a little Salt, half a Nutmeg 
grated, and a Bunch of {weet Herbs. When your ingre- 
dients have boiled about an Hour, or fomewhat more, 
ftrain it off, and fet it by for Ufe, 

To make a Gravy that is not expenfive. 

Take a Glafs of Water, and the fame Quantity of {mall . 
Beer, and cut an Onion into your Liquor in {mall Slices ; 
add to it fome Pepper and Salt, a little grated Lemon- 
Peel, two or three Cloves, and one Spoonful of the Li- 
quor of either pickled Walnuts or Mufhrooms; put this 
into a Bafon ; then throw a large Lump of Butter into a 
Saucepan, and fet it over the Fire to melt ; in the next 
place, drudge ina {mall Quantity of Flour, and keep ftir- 
ring iz till the Froth finks, by which Time it will’ be- 
come brown; then put your Mixture, with an Onion 
fliced into your brown Butter, and when it has boiled up, 
it is ready for your Ufe. 3 ioe 

_ Yo make Beef Gravy to keep, 

Take a Piece of lean Beef that has been only one Quar- 
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ter roafted, and cut it into Bits; then throw them into 4- 
Stew Pan, adding thereto about half a Pint of ftrone 
Broth, and a Pint of Red Wine 5 when you have covered: 
this up clofe, let it few for about an Hour; but keep 
turning it every now and then; feafon it with Salt and 
Pepper; then {train it off, and pour it into a Stone bots: 
tle. Warm your Bottle whenever you have Occalion to- 
make ufe of your Gravy. | 
-  Fomake Gravy of Mutton, 

Let your Mutton be fomewhat better than half roafled $: 
then cut it into Pieces, and fqueeze out the Gravy with 
a Prefs: After that take a little good Broth, and wet 
your Mutton, in order to your putting it into the Prefs a 
fecond Time ; then add a little Salt to it, and pour it of 
into an Earthen Veffel ; and keep it for your Service when 
you want it. Wap 

Another Way to make Mutton or Beef Gravy. 
Take a coarfe Piece of Mutton, or Beef, and fet it on- 
the Fire, in as much Water as will juft cover it; when> 
jt has boiled for fome Time, take it out of your Sauce- 
pan, beat it well, and cut it into Pieces, that the Gravy” 
may run out; then throw it into your Saucepan again, . 
adding thereto a fmall Quantity of Salt and whole Pep=- 
per, an Onion or two, and a Bunch of fweet Herbs ¢- 
take care that your Ingredients only ftew; for they muft. 
not now be boiled as before. When you find it of a 
brown Colour to your Liking, take it off the Fire, and: 
pour it into an earthen Pan; fkim off the Fat as foon as, 
itis cold; and you may keep it one Week ‘under an- 
other. 1]f you perceive it begin to change its Colour, . 
boil it again. ; 

When you make ufe of this Gravy fora white Pricafey, | 
you muft melt a little Butter, mixed with two or three 
Spoonfuls of Cream, the Yolks of two or three Egos, and 
a {mall Quantity of White Wine. 

' Fo make Veal Gravy. 

Cut what Quantity of Steaks you think convenient off. 
from a Fillet of Veal; when you have beaten them very 
well, throw them into a Stew-Pan, and lay over them 

_fome Carrots, Parfnips, and Onions flicéd ; then cover: 
your Pan ; and having fet it as at firfi over a gentle Fire, 
increafe the Heat by Degrees; when you find the Gravy 
: + to 
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to be near wafted, and the Meat begins to flick to yourr 
Pan,-and looks of a good brown Colour, add to itfome 
ftrong Broth, a fmal! Quantity of Parfley, a few Cloves, . 
and an Onion or a Leek; then. cover: your Stew Pan 
again, and let it fimmer for.about three Quarters of an 
Hour; after this, ftrain it offinto an earthen Pan, and 
it will be fit for Ufe, either in Soups or Ragoos; 


Ancther Way of making a good Gravy, fit. for almoft any. 
Purpoyfe. 

Burn only two or three Ounces of Batter in.a Frying- 
Pan, till it: is brown; then lay into it two or three. 
Pounds of lean coarfe Beef, two Quarts of Water, and 
half.a Pint of Wine, either White or Red, according as 
you would have the Colour of it ; add.to this three or-four 
Shallots, four or five Anchovies, and about half a Dozen 
of Mufhrooms, Cloves and Mace, with a:fmall Quantity 
of whole Pepper. Set your Ingredients over a flow Fire, 
and let them ftew for about.an Hour, or longer, as you 
judge proper; then take them off; firain your Liquor, 


_ and fet it by for Ufe, 


To make a Fifh Gravy for Soup. 

_ Take as many Tench, or Eels, as you think proper,. 
that have been well cleanfed from Mud, well falted on 

their Outfides, and their Gills taken out; then throw. 
them into a Kettle, with Water, Salt, an Onion ftuck. 
with Cloves, and a Bundle of fweet Herbs. When thefe 

have boiled about an Hour and an Half, firain the Li- 

quor off through a Cloth. To this add, either the Peel- - 
ings of fuch Mufhrooms as have been well wafhed, or a. 
few Mufhrooms themfelves, that have been cut fmall ;. 
boil thefe together for fome ‘ime, and then {train the 

Liquor through a Sieve into a Stew-Pan upon fome fried. 

or burnt Flour, and a little Lemon ; by which Means 

it will foon be of a good Flavour, and a fine Colour, fit 

for Soups. 

This you may vary at your Pleafure, by throwing 
Spices and Pot Herbs into the Soup fome fmall Time 
before you ferve it up to Table. 

A ymper Stack for an Herb Soup. 

Take fome Beets, Chards, Chervil, Spinnage, Leeks, 
Cellcry, or any other Herbs you think proper, and add 

to. 
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40 them two or three large Crufts of Bread, a little Buts 
ter and Salt, anda Bundle of {weet Herbs ; boil thefe for 
about an Hour and an Half in a reafonable Quantity of” 
Water; and then ftrain the Liquor through a Sieve. 

- This will be a proper Stock for Soups, either of Let- 
tices, Afparagus, or {uch other Roots as are fit for Lent,. 
or Days of Abftinence. | 

_-To make Green Peas Soup. 

Put a Peck of thefe Peas into a Stew-Pan, and cover 
them with Water; then put to them fome Salt and Pep- 
per, a few young Onions, alittle Parfley, and a Bunch of 
Thyme; add to thefe a Quarter of a Pound of Bacon, and 
a good Lump of Butter ; then cover them, and when they 
have ftewed for a fhort Time, take half a Dozen Cab- 
bage Lettices, or more, in cafe they are but fmall, and 
put them into the Soup, when cut into Quarters; and. 
add to them ten or a Dozen Cucumbers, or lefs, in cafe 
they are large, with a Handful of Purflane, together with 
fome more Seafoning, anda large Lump of Butter; fill 
your Stew-Pan with boiling Water, and let your Soup 
ftew for two Hours or more; and if in that Time you find 
your Liquor wafted away too much, throw into it a 
Lump of Butter, and as much more boiling Water as you 
fee convenient. 

You may ftew in this Soup, if you pleafe, either two 
or three Pigeons, or a Chicken, with proper Stuffing in 
’ their Bellies. 

To make a Dry’d Peas Soup. ~ 

This may be made of Beef; but a Leg of Pork is the 
better of the two. Strain your Broth through a Sieve, 
and put half a Pint of fplit Peas to three Quarts of Li- 
quor. When you make Ufe of the latter, they muft be 
paffed through a Cullender; but the former need not. 
Cut as much Cellery into it as you think proper, into lit- 
tle Pieces, a {mall Quantity of Marjoram in Powder, and 
fome dried Mint. When you have feafoned it with Pep- 
per and Salt, let it boil till your Cellery is tender. 

Take Notice, If you boil a whole Leg of Pork, this 
is not to be done till after your Meat is taken out cf the 
Pot : butif you boil the Bones of Pork only, or the Hock, 
boil thefe Ingredients afterwards in the Liquor. 

When you ferve this Soup up to Table, lay a Freach 

Roll 
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Roll 3 in the Middle of it, and make ufe of rafped Bread, 
fifted-to garnith the Border ef your Dith. 

You may put, if you think proper, fome All-Spice 
powdered, or toafled Bread cut into Dice, into this Soup, 

and it will be aa agreeable Addition enough. . 
Tn make a good Gravy Soup. 

Boil a Leg of Beef down, with a fmall Quantity of 
Salt, a Bunch of fweet. Herbs, a few “loves, a Bit of 
Natmeg, and an Onion, Boil three Gallons of Water 
down to one; then cut three or four Pounds of lean Beef 
into thin Slices; before you put your Meat into your. 
Pan, put a Lump of Butter into it, about the Bignefs of 
an Ego, that has been floured: When your Saucepan is 
hot, and your Butteris properly browned, lay your Meat 
in; and having covered it, let it few over aquick Fire ;. 
but take care to give it a urn now and then; and flrain: 
in your ftrong Broth, with an Anchovy ortwo, a Handfal - 
of Endive and Spinnage, boiled green, drained, and fhred. 
erois; then have fome Palates ready boiled, cut into 
{mall Pieces, toafted and fried. Take out your Beef, 
and put the Remainder all together with fome Pepper ; . 
boil it up for,about a Quarter of an Hour, and then ferve 
it up, with a Knuckle of Veal, or a boiled Fowl in the~ 
Middle of it. 

To make Peas Pahoa! 

Boil four Quarts of Peas in as little Water as will be~ - 
fufficient, till they are foft,.and duly thickened ; while © | 
thefe are preparing. boil’a Leg of Mutton, and two or» | 
three Humbles of Veal, in another Pot, pricking them~ 
with a Knife, in order to let out the Gravy; boil them, 
in nomore Water than what will juft cover them. When - 
you have boiled out all the Goodnefs of your Meat, ftrain | 
the Liquor, and put it into the Pulp of your Peas, and - 
let them boil together; then put in a good Piece of Ba- - 
con, a large Bunch of Ni jint, and a little Thyme. As_ 
foon as it 1s enough, put it into your Difh, and lay fmalk - 
Rathers of Bacon all round it; but before you ferve it up, 
pour a fufficient Quantity of melted Batter j inta it.: 

; Yo make a Rice Soup, 

Pick and wafh a Quarter of a Pound of Rice as clean 
as potible., and. boil it in fome Veal Broth till it is pers 
fectly tender, with. a Chicken ) and a {mall Quantity. of | 
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Mace ; then fkim it well, and feafon it with Salt to your 
Palate ; then ftir in half a Pound of Butter, and a Pint 
of Cream, boiled up into your-Soup ; when all Things 
are thus prepared, ferve up the Fowl and the Soup with 
the Crumb of a French Roll. 
To make a Soup of 'Turnips. 
When, you have prepared as much good Veal Gravy 
as will be requifite for your Purpofe, pare fome Ture 
nips and cut them into {mall Squares like Dice; let the 
Number be two or three Dozen, in proportion to the 
Size of your Difh; then fry them in either Hogs-Lard, 
or Batter clarified, till they appear of a brown Colour 5 
after this, take two Quarts of your Gravy and the Crufts 
“of two French Rolls boiled up together,-and itrain them 
well When your Turnips are perfectly cleared from 
the Fat wherein they were fried, put them together, 
_and boil them till they be tender. A couple of roaited 
Ducks will be very agreeable to lay in the Middle of 
your Soup. You maf have a Rim for your Garnith, 
and on the Outfide feveral Pieces of Turnips cut into 
Squares, that have been boiled white in Broth, and be- 
twixt each Parcel a Piece of your fried Turnips, cut into 
the Shape of Cox-Combs. Let your Bread be foaked 
in fome fine fat and good Gravy, and then ferve it up 
to ‘Table. 
To make an Onion Soup. 
Put half a Pound of good Butter into a Stew-Pan, and, 
Jet it all melt over the Fire, and boil till it makes no 
Manner of Noife; then take about a Dozen, or lefs, of 
Onions, peeled, according as they are in bignefs, and 
cut them {mall when thus fhred, throw them into your 
melted Butter, and let them fry for about fifteen or 
twenty Minutes; then, when you have fhaken in a {mall 
Quantity of Flour, ftir them round about; fhake your 
Pan, and let them fry for a few Minutes longer; then 
add to them a Quart, or more, if you think proper, of 
boiling Water, and ftir them round once more ; then 
throw into them a large Piece of the upper Craft of a 
ftale Loaf, and feafon it with Salt to your Tafte; keep. 
‘them boiling for ten Minutes longer over the Fire; but 
Tet them be frequently ftirred ; then take them off, and 
_have the Yolks of two Eggs beat fine with half a Spoon- 
. | | ful 
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fal: of Vinegar ready to put to them; and having mins 
gled fome of the Soup with them, ftir it well, and mix. 
it well with the Remainder of your Soup, and fo ferve it. 
up to ‘Table. : | 
To make an Eggo Soup. 

When you have beaten the Yolks of two Eggs into 
your Difh, and a Lump of Butter about the Bignefs of 
a common Egg,. take a 'Tea-Kettle of boiling Water in 
one Hand, and a Spoon in the other. Pour your Water 
in by flow Degrees, and keep it ftirring well.all the Time,. 
till you have put in the Quantity of a Quart, or better .. 
and till you find your Eggs well mixed, and your Butter 
perfectly melted. After this, pour all.into a Saucepan,. 
and ftir them till they begin to fimmer; then take it off 
the Fire, and pour it out of one Veffel into another, till 
it is perfetly fmooth, and has a high Froth ; after this, 
fet it once more over the Fire, and. let it remain there 
till.itis perfeétly hot ; then pour it into your Soup-Dith, 
and ferve it up to Table. 4 

To make Plamb-Pottage for Chrifimas, 

Take a Lee and Shin of Beef, and. boil them in: ten, 
Gallons of Water, till they are perfectly tender ; and 
when you find the Broth ftrong enough for your Purpofe, 
flrain it out ; wipe your Pot clean, and then put all your 
Broth in again; have in Readinefs the Crumb only of fix | 
French Rolls cut in Pieces, in order to foak it in fome of.” 
the Fat of the Broth, over a Stove for about a Quarter ' 
of an Hour; to this add five Pounds of Currants that | 
have been weil wafhed, the fame Quantity of Raifins, and 
two Pounds, or more, if you think proper, of Prunes ; let 
_ thefe boil till they are {welled ; then put to them three . 
Quarters of an Ounce of Mace, two Nutmegs, and half 
an Ounce of Cloves that have been beaten fine, andmixed 
with a little cold Liquor; but they muft not remain there 
long ;: when you have taken your Pot off, put in a fmall 
Quantity of Salt, a. Quart of Sack, and another.of Claret, . 
adding thereto the Juice of two or three Lemons, and 
three Pounds, at leait, of Sugar. If you. think proper, 
you may put fome Sagoe to the reft of your Ingredients, 
When you have poured your Pottage into earthen Pans, 
it will keep aconfiderable Time, and you may make Ufe 


ef it as Occafion offers. 
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%o make aCake Soup, or Veal Glue, zo be portable in Boxes 

Strip a Leg of Beef of all its Skin and Fat; then take 
al] the flefhy Part from the Bones, and boil them over a 
gentle Fire, fo long, and in fuch a Quantity of Water, 
that you think the Liquor, when cold, will make a ftrong 
jelly. If, however, you are dubious, try a Spoonful or 
two, and let it cool before you ftrain the whole through. 
a Sieve. Whilit it is fettling, have in Readinefs a Stew- 
Pan with Water, and feveral China Cups, or Earthen 
Ware glaz’d; fill thefe Veffels with Part of your Jelly, 
taken clear from the Settling, and fet them into the 
Stew-Pan of Water ; then let them boil gently in ir, till 
the Jelly in the Cups becomes as thick as Glue; after 
this, ler them ftand to cool, and then turn out the Glue 
npon a Piece of new Flannel, in order to draw out the 
Moifture; turn them once in about fix Hours, and put 
them on a frefh Piece of Flannel; continue turning them 
till they are perfeétly dry, and then keep them in a warm 
dry Place In a fhort Time:they will be as {tiff and 
herd as Glue, and may be fent away in. Boxes at any 
Diftance whatloever, without the leat Damage or In- 
convemience. 

When you make ufe of your Cakes, pour about a. 
Pint of boiling Water upon the Quantity of a large Wal- 
nut; and when, by conttant ftirring it in the boiling 
Water, it is perfectly diffolved, it will.make a moderate 
Mefs of very good itrong Broth. In regard to. the fea- 
foning it, you may add fuch a Quantity of Salt and Pep- 
per as may be agreeable to your Palate; for nothing of. - 
that Nature muft be put into your Ingredients that con- 
ftitutes your Glue; fince, if they were, your Cakes would 
foon grow mufty. As your Soup, therefore, in: making 
of it, muft have nothing favoury in it, you may add 
what Herbs or Spices.to it you: think proper; but then 
fuch Herbs muft firft be boiled tender in plain Water, 
and that Water muft be made ufe of to pour upon your 
Cake Gravy, inftead of other hot Water. By having 
therefore, a Quantity-of thefe Cakes always in Readi- 
nefs, you may make a good Dith of Soup whenever you 
pleafe,. without the leaft Trouble or Inconvenience, by 
allowing only the Quantity of a large Walnut, as above 
directed, to every Pint of Water. If, however, you 

want: 
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want Gravy for Sauce, you mufi ufe double the Quantityr 
you do for Soup or Broth. : 

For high Sauces, and fuch as have firong Stomachs top 
relifh them, you may make ufe of Beef Gravy Cakes, in-- 
fiead of thofe of Veal; though the latter, 1t is true, ares 
not only the moft fimple, but the eafieft of Digeftion. 

In making therefore of Beef-Gravy Cakes, obferve thes 
following Direction. ? 

Take a Leg or Shin of Beef, and prepare it after thes 
fame Manner as above: prefcribed for your Veal Cakes; 
and by making ufe of the Flethy Parts only, and following? 
the Method above direfted, you will have a Beef Glue,, 
which may be thought preferable to any other for Sau-- 


_ces, efpecially in Houfes in the Country, as no Fleth iss 


of a flronger Nature than that of Beef. Some, in order 
to gratify the Appetites of your keen Sportimen, will addi 
to their Beef the Fleth of a Brace.of Hares, and an old 
Cock or two, to give-an additional Strength. ‘Thoughh 
this may be done indeed difcretionally, yet take Noticey, 
that the Stock of all thefe Cakes, Gravies, or Gluess, 
is the firft. Thefe, however, may ftill be enriched byy 
Cervil, Beet, Cellery, or any other Soup Herbs you 
think proper. | a 
A fmall Quantity of this rong Soup may agreeably; 
enough be put into fuch Sauce as you propofe, either fon 
Flefh, Fifh, or Fowl. | . 
To make a Breakfaft Broth. if 
Get the Chine of a Rump of Beef, a Neck ancl 


‘Knuckle of Veal, the Crag-End of a Neck of Muttong, 


and a Couple of Chickens. Pound the Breafis of youn 
Chickens in a Mortar, together with fome Crumbs og 
Bread, that have been foakedin your Broth. When you 
have feafoned all your Ingredients to your Palate, ftraix 
them through a Sieve, and pour your Liguor upor 
Cruits of Bread, that have been laid fimmering in the 


-' fame Broth. .. 


To make White Broth. 

Parboil a Chicken, or Pullet; and when you have 
taken the Flefh from the Bones, put into a Stew-pati 
over a Chafing-Dith.cf Coals; add to this as much boil! 
ed Cream as you fhall think proper; thicken this. witt! 
Flour, Rice, and Eggs, anda {mall Quantity of Marr 

rows 
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row, in ome of the Broth your Fowl] was boiledin: thea 
pour in about a Gillof either Sack or Mountain, and {eae 
fon with Salt or Pepper to.your Palate; when it is thick- 
ened to your Satisfaction, ferve it up to Table. 

| To make Barley Broth. 1 

Set three Quarts of Water upon the Fire, and put into 
your Saucepan a Pound of French Barley 3; when it has 
boiled for {ome Time, throw in fome whole Spice, and 
what Quantity of Raifins and Currants you think proper, 
When it has boiled enough, put a Lump o! Batter and a 
little Rofe- Water into it ; then {weeteen it to-your Palate, 
and eat it. : : ; 

_ Jo make Mutton Broth. 

Take about fix Pounds of a Neck of Mutton, and cut © 
it into two Parts. Boil the Crag in a Gallon of Water; 
as the Scum arifes, take. it off; then put in what Quan- 
tity of weet Herbs you think proper, as alfo one Onion, 
and a large Cruft of Bread. When your Crag has boiled 

for about an Hour, putin the Remainder of your Meat, 
two or,three Turnips, fome Chives, and fome Parfle 
that has been chopped f{mall; feafon it with Salt to 
your Palate. You may thicken it with either Bread, 
@atmeal, Barley, or Rice, as your Inclination direSs 
you. If you propofe to have "Turnips for Sauce to your _ 
Meat, don’t boil the whole in your Broth, becaufe it will 
make it too firong. 
To make Plum Gruel. ; 

Take two large, Spoonfuls of Oatmeal, and put-it in- 
to two Quarts of Water, with a Blade or two of Mace, 
and a {mall Quantity of Lemon-Peel ; ftir them all to- 
gether, and le: them-boil for about five or fix Minutes ; 
then take it off the Fire; and having frained it, put it 
into your Saucepan again, and add to it half a Pound of 
Currants, well. wathed and picked; when it has boiled 

about ten Minutes, add to it a Glafs of White Wine, 
and fome grated.Nutmeg; then fweeten it as you like 
“Sit, and.eat it. 
Some General RULES ¢0 be obferved in the making of 
“Soups or BRoT Hs, 

PN the firft place, be particularly careful that all your 
“G@. Pots, Saucepans and Covers, be perfectly clean, and 
i eae free 
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‘free from either Greafe or Sand. Take great Care, like- 
wife, that they be well tinn’d; for otherwife they will 
give your Broths or Soups a difagreeable brafly Tafte. 
if you are not too much hurried flew your Meat as foftly 
as you can; for by that Means it will not only be more 
tender, but have a finer Flavour. | 

When you make Soup or Broth for immediate Ufe, 
you muft ftew your Meat foftly, and put in but a very 
little more Water, than you intend to have Soup or Broth. . 
If you have an earthen ‘Pan or Pipkin, fet it on Wood- 
Embers till it boils; then fkim it, and pte your Seafon-. 
ing into it; after that, cover it-clofe, and fet it on the: 
Embers again, that it may ftew gently for fome Time, 
This Method, {tri@ly obferved, will make both your: 
Broth and your Meat alfo very delicious. In all your: 
Soups and Broth, you muft take care that no one In-- 
gredient be predominant over the reft; the Tafte fhould! 
be equal, and the Relifh agreeable to what you particu-: 
lary intend it for, mea 

‘Take Notice, that whatever Greens or Herbs you putt 
into your Broths or Soups, they muft allvbe well cleaned,, 
wath’d, and picked before they are made ufe of. 


INSTRUCTIONS fer making White Hogs Puddings,, 
Black Puddings, and fine Saufages, Se. 


To make Hogs Puddings with Almonds, /everal Ways. 
The firft Way. 

Ae ED two Pounds of Marrow, or Beef Sewet, very! 
»¥ fmall; then add to it about a Pound and an Half ef 
Almonds that have been blanch’d, and beaten very fine, 
“with a {mall Quantity of Rofe-Water, one Poundof Bread, 
grated, a {mall Quantity of Salt, halfan Ounce of Mace, 
Nutmeg, and Cinnamon, all mixed together; the Yolks 
of a Dozen Eggs, four Whites, a Pint of Sack, a Pint 
and an half of good Cream, fome Orange or Rofe- Water; 
and a Pound and a Quarter of fine Sugar. 

Take particular Notice, your Cream muft be boiled! 
and you muft have fome Saffron tied up in a Bag to dip 
into the Cream, 1n order to give it a Colour. - 

Obferve the following Method in making thefe Pud: 
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Yn the firft place, take care that your Eggs ‘be welf 
ebeaten ; then ftir in your Almonds ; after that, the Salt, 
Sewet, and Spice; and let the whole be well mingled 
together ; then fill your Guts but half-full; and as you 
fill chem, add now and then a Bit of Citron: When you 
‘have tied them up, boil them about a Quarter of an Hour, 
-and your Work is finifhed. . : 

: A fecond Way, 

Chop a Pound of Beef Marrow very fine, and add to 
it halfa Pound of {weet Almonds that have been blanch’d, 
‘and beaten very fine with a little Rofe or Orange-Flower 
“Water, half a Pound of white Bread finely grated, half 
a Pound of Carrants well wafh'd and pick’d, a Quarter 
of an Ounce of Mace, and the fame Quantity of Nutmeg 
and Cinnamon, all well mingled together; then put to 
thefe Ingredients half a Pint of Sack, half a Pint of thick 
‘Cream, the Yolks only of four Eggs, and a Quarter of a 
Pound of fine Sugar. 

Let your Guts be filled half-full only ; then tie them 
up, and let them boil for about a Quarter of an Hour. 

If you have a Mind, for Change-fake, to have no 
‘Currants in your Ingredients, fupply the Place of them 
‘with an additional Quarter of a Pound of fine Sugar. 

A third Way, 

Pare fix large Pippins, core them, and chop them 
‘very fine; add tothem a-:Quartern of fine Sugar, half a 
Pint of good Cream, the Crumb of a Half penny-Loaf 
-well grated, a Quarter of a.Pound ef Currants, a Gill 
sof Sack, or two Spoonfuls of Rofe-Water, which you 
think proper, half a Dozen of blanch’d bitter Almonds 
‘beaten very fine, the Yolks of two, Eggs, and the White 

of one only, beaten fine. When all your Ingredients 
are duly mingled together, fill your Guts near three 
Parts full, and boil them only for about firteen or twenty 
Minutes. 
To make Hogs Puddings with Currants. 
Take four Pounds of Beef Sewet, and fhred it finely ; 
then add to it three Pounds of white Bread finely grated, 
two Pounds of Currants well wafh’d and pick’d, a Quar- 
ter of an Ounce of Cloves, and the fame Quantity of 
Mace and Cinnamon, beaten fine, a Pound and an Half 
Of fine Sugar, with a little Salt, a Quart of me a 
i Int 


; (20, )° | 
Pint of Sack, a fmall Quantity of Rofe or Orange 
Flower Water, and a whole Score of Eggs, well beaten, 
with but Half the Whites; When your Ingredients have 
been well beaten together, fill your Guts but half full ; 
boil them for a fhort Time, and prick them as they boil, 
that the Skins may not burft.’ You may eat thefe either 
cold orhot. — | 

To make Black Puddings. 

Firft, get a Peck of Gruts, and boil them for an Hour 
and an Half in Water ; then drain them, and throw them 
into a clean Earthen Pan, or clean Tub; then kill your 
Hog, and take two Quarts of his Blood, which muft be 
kept conftantly ftirring tillitis cold; then mingle it with 
your Gruts, fo boiled as above mentioned, and ftir all 
your Ingredients well together. » : 

As to your Seafoning, take one large Spoonful of Salt, 
a Quarter of an Ounce of Cloves, and-as much Mace 
and Nutmeg; dry it, beat it, and mix it all well toge- 
ther; add to it a {mall Quantity of Winter-Savoury, fweet 
Marjoram, Thyme, and Pennyroyal, chop’d as fine as 
pofible, juit to give ita Flavour. ‘The next Day, cut 
the Leaf‘ of the Hog into Squares, like Dice; then wafh 
and {crape the Guts as clean as poflible ; and when you 
have tied up one End, begin to fill them, till they are 
near three parts full; but take care to mingle the Fat 
in due proportion with your other Ingredients. You 
may make your Puddings of what Length you think 
proper. When they are tied, prick them with a Fork, 
or a Pin, and throw them into a Kettle of hot Water ; | 
there let them boil gently for about an Hour, in which» 
‘Time they wili be enough ; then take them out, and let 
them dry upon clean Straw. 

Jo make Black Puddings with Goofe-Blood, after the 
Scotch Fa/bion. | 

When you have killed your Goofe, by chopping his 
Head off, fave the Blood, and keep it conftantly ftirring 
till it is cold; then put to it fuch a Quantity of Gruts, 
Salt, Spice, and fweet Herbs, together with fome Beef" 
Sewet, chopped fine, according to your Liking. When 

ou have taken the Skin off your Goofe’s Neck, pull. 
out the Windpipe and Fat; then fill the Skin, and tie it 
up at both Ends. Your Pudding thus prepared, make 
a Pye 
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@ Pye of your Giblets and lay your Pudding in the 
Yo make the bef Sort of Saufages. 
‘Take fix Pounds of the beit Pork, and clear it front 
all the Skin, Griftles, and Fat; cut your Meat {mall in 
the firft place, and afterwards pound it fine in a Mor- 
tar; add to this Meat, when fo prepared, fix Pound# of 
Beef-Sewet, freed from its Skin, and fhred as fmall as 
“poflible ; then take a large Bundle of Sage, and pick of 
all the Leaves; and when you have wathed them well, 
fhred them likewife very fine. Your Ingredients thus 
far ready, {pread your Meat upon the Dreffer, and thake 
about three large Spoonfuls of your Sage all over your 


Meat. When you have fo down, ftrew the Rhind of a. 
‘whole Lemon, fhred {mall, over your Sage; and add’ 


‘thereto about a large Spoonful of {weet Herbs, fhred as 
fine as the Sage over this, grate a Couple of Nutmegs, 


and over them ftrew one large Spoonful of Salt and two 


“‘Tea-Spoonfuls of Pepper; throw your Sewet over the 
whole, and mix all well together, Your Ingredients 


thus duly prepared, lay them down clofe in an Earthen. 


Pot for Ule, as Occafion offers. Whatever Quantity 
you take out at Times for your immediate Purpofe, add 
to it as much Ege as will make it roll fmooth. When 
you have made them about the Size of a Saufage, fry 
them either in Dripping or Butter, which muf be hot 
‘before you put them in, and afterwards keep them roll- 
‘ing about. When they are perfectly hot, and of a fine 
‘brown Colour, take them off, and ferve them up to 
"Table. 

- If you don’t approve of pounding your Meat in a 
‘Mortar, let it only be chopped fine. 

_ You may make your very fine Saufages of Veal, ma- 
aged in the fame Manner, or Veal and Pork well min- 
pled together, ? 7 , 

& To make Common Saufages, 

“Chop three Poulids of the beft Pork, Fat and Lean to- 
@ether, as fine as poffible; but firtt take care to itrip it 
of its Skin and Griftles ; feafon it with two Tea-Spoon- 
fuls of Salt, and one of Pepper; to which add three 
‘Tea-Spoontuls: of Sage, fhred very fine, and mingle all 
well together, When your Guts are well cleaned, «fill 

) F them, 
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them, or otherwife pot your Ingredients. When yous 
ufe them, roll them out into what Size you think proper, 
and fry them as above direGed. Ei 

You may make very agreeable Saufages likewife of Beef, 
if you chufe it. ees z 

To make Bologna Saufages, oe 

To a Pound of Beef and a Pound of Beef-Sewet, addi 
the fame Quantity of Veal, Pork, and middling Bacon,, 
neither too fat nor too lean. Chop them all together.aas 
fine as poffible 5. then add to your Meat what Quantity 
you think proper of Sage and {weet Herbs, fhred veryy 
fall, after they have been well pick’d and wath’d;; 
feafon your Ingredients pretty high both ‘with Salt andi 
Pepper. Have ready prepared fome large Guts, andd 
fill them: When you drefs them, let your Water boidl 
firt; and before you put them in, prick them with aa 
Pin, that the Skins may not burft. Let them boil gentlyy 
for about an Hour; then take them off, and dry thenm 
npon clean Straw. . 


InsTRucTIOns fer Potting aad Collaring of Beet 
| Veal, Pig, Fith, Fowl, &e. = 


To pot either Fowls or Pigeons. 
V 7 HEN you have cut their Legs off, draw themy, 


and. wipe them well with a Cloth, but neverf 
wath them; feafon them with Salt and Pepper pretty) 
high ; then put them.down cloie in a Pot, with as much| 
Butter as you think will cover them, when melted, and 
bak’d very tender; then drain them perfedily.dry fronm 
their-Gravy, which is beit done by laying them on 24 
Cloth; then feafon them again, not. only with Salt andé 
Pepper, .but with fuch.a Quantity of Mace and Clovesg, 
beaten very fine, as you fee convenient, and then pose 
them again as clofe as you can; clear the Butter froma 
your Gravy when it is cold ; and when you have meltedi 
it, pour it over your Fowls. If you have not fuficienty, 
you muft clarify more ; for your Butter muit be at leafit 
an Inch thick over your Birds. 
Wott People bone their Wild-Fow]; but that Particularr 
s entirely left to your.own Option, 


+ 
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; To poe Beef. é ; 

When you kave cet your Meat fmall, let it afterwards. 
- be well beaten in a Marble Mortar, with fome Buttef 
melted for that Purpofe, and two or three Anchovies, till 
you find your Meat me llow, and agreeable to your Pa- 
dD te. Thus-prepared, put it clofe “down in Pots, and 
_ pour over them a fuflicient Quantity of clarified Butter, 
You may feafon Se Ingredients oe what Spice bh Ay 
Goes eS 

acs To pot Venifon. 

‘Take What. Quantity of Venifon you hile proper, 
Shark the Fat and the [ean together, and f{pread it in 4 
broad Pan; then ftick little Lumps of Butter all over 
your Meat; and when you have tied fome brown Paper 
‘over vour Pan, fend it to the Oven. When it is fuffie 
ciently bak’d, take your Meat out of the hot Liquor ; 
drain it well, and then lay it in a Dith; as foon as it is 
cold, take the Skin all off, and then beat your Meat, the 
Fat aad the Lean together, in‘a Marble Mortar. “As té 


‘the seafoning, ufe fach a Quantity of Mace, Cloves; - 


Natmeg. Salt and Pepper, as is moft agreeable to your 
Palate. When the Butter in which your : Meat was bak’d 
is cold, beat a fmall Quantity of in, to moiften it$ 
then pat it clofe down in a Pot, and pour clarified Batter 
‘over it. | 
Take Notice, you muft beat your Ingredients till they 
come toa perfect Pafle, ~ - 
To pot Tongues ix the be/f Manner.” ; 
Boil a dried Tongue. tillitis perfectly tender; and thes 
peel it; and have a Goofe and a large Fowl, both re ady- 
_bon’d, to add to it; take a Quarter of an Ounce of 
“Mice and the fame Quantity of Cloves, a large Nuts 
_-meg, anda Quarter of an Ounce of black Pepper, all 
beat well together ; add to this a Spoonful of Salt. With 
this Seafoning tub your Tongue, and the Infide of your 
Fowl, very well; and afterwards put your Tongue into 
‘the Belly of your Fowl. In the next place, feafon your 
Goole, and put your Fowl and Tongue into the Belly of 
Vit, by which Wiean’ the latter will appear as if it wes ne= 
ver bon’d. Lay it, thus prepared, in a Pan that will jut 
“hold it; and when you have covered it over with the 
belt freth Butter melted, fend it to the Oven, and there 
Eom let 
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tet it ftand for about an Hour and an Half. When it is. 
fufficiently bak’d, take it out of your Pan, and drain it 

well from the Butter. Let it lie upon a coarfe Cloth till 

jt is perfectly cold ; and when your Butter is cold, take 
the hard Fat from the Gravy, and Jet it melt before the 

Fire. When you have put your Meat into your Pan a-- 
gain, pour your melted Butter over it. If you have not: 
Butter fufficient for your Purpofe, you muft clarify mores | 
for your Goofe muft be covered at leaft an Inch thick. 

This will keep a great while, eat very agreeable, and | 
appear beautiful to the Eye, when it is cut down crofs- 
ways. : 
Take Notice, before the Butter is poured on, at your: 
Jaft Potting it, throw a little Spice over your Meat; for’ 
etherwife it will not be fufficiently feafoned. 

To pot Beef like Venifon. 

Cut the lean Part of a Buttock of Beef into divers Pie- 
ces, of about a Pound Weight each. For the Seafoning 
of eight fuch Pieces, take four Ounces of Saltpetre, an 
equal Quantity of Petre-Salt, a whole Pint of white Salt, 
cand one Ounce of Sal Prunella, When your Salts have: 
been all beaten very fine, and you have mingled them 
well together, rub your Beef well with them; then let: 
your Meat lie for four Days, but turn it at leaft twice: 
every Day ; then throw it into a Pan, and cover it-with 
Pump-Water, and a {mall Quantity of its own Brine; 
then let it ftand there till your Meat is as tender asa.’ 
Chicken; then drain all the Gravy. from it, and fpread , 
it abroad, that you may take away all the Skin and Si-| 
‘news you find amongit it. When you have proceeded. 
thus far, throw your Meat into a Marble Mortar ; and 
after you have pounded it well, lay it in a broad Difh, 4 
and add to it three Quarters of an Ounce of Pepper, a / 
Tittle Salt, a Nutmeg beaten very fine, and about an 
Ounce of Cloves and Mace. Work this Seafoning well . 
into your Meat; and then add to it a fmall Quantity of * 
the beft frefh Butter, clarified, in order to render it more» 
moift and palata»le. When you have mixed your Ingre- 
dients all well together, prefs them down into Pots, as 
clofe as pofiible, and fet them to the Mouth of the Oven, 
that the Meat may fettle the better; then pour over it 
clarified Butter, abou: two Inches thick. As {oon as your 

Butter 
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Butter is cold, cover your Pots with white Paper, and fee 

‘them by for Ufe, as Occafion offers, - : 
To pot Chefhire Cheefe. | 


Put three Pounds of the beft Sort into a Mortar, and 


add to it about half a Pound of the beft freth Butter you 
can procure; then pound them together; and as you 
are beating them, pour in gradually a Gill of Sack, 
with about half an Ounce of Mace, beat as fine as Pow- 
der, in it. When your Ingredients are all well tningled 


together, prefs them as clofe as you can into an earthen © 


Pot; then, when you have poured over it a fufficient 
Quantity of clarified Butter, fet it by for Ufe in a cool 
Place. Chefhire Cheefe, thus prepared, is preferable to. 
any Cream Cheefe whatfoever. | 
To collar Beef. 
Strip the Skin off a thin Piece of the Flank, and then 


beat your Meat well with a Rolling-Pin. Have in. 


Readinefs a Quart of Petre-Salt, that has been diffolved 
in five Quarts of Pump-Water, and ftrained, and throw 
your Meat into it: There let it le for five or fix Days; 
but take care to turn it every now and then. When it 


is thus far prepared, take a Quarter of an Ounce of 


Cloves, a fmall Quantity of Mace, with a little Pepper,. 
“and a whole Nutmeg, all beaten well together; add to 
this a Handful of Thyme. that has been ttript of the 
Stalks. When you have taken your Meat out of the 
Brine, ftrew your Seafoning all over it; over that lay 
on the Skin that you had ftript off, and roll up your: 
Meat in it a: clofe as poffible; then tie it hard with 
-eoarfe lape, and put it in adeep Pot; and when you have 
added to it a Pint of Claret, fend it to the Oven, and let 
it be well bak’d ae 

Z To collar a Pig. or a Brea of Veat. 

Bone your Veal, or your Pig ;, then with a fmalt 
Quantity of Salt, Cloves and Mace, that have beem 


fome Parfley, Pennyroyal, and Sage, thred as fine as 
pofible, feafon the Infide of your Meat; tien roll it up 
in the fame Manner as you would Brawn; bind it clofe 


a TN ail ‘ 


( aoe } 


boils, ve into your Water a {mall Quantity of Salty: 


Pepper, Cloves, and Mace, a ll whole. . When you find 
itis enough, take your Collar out of the Liquor; -and 


when. both are quite cold, take the Cloth off with ie 


you boiled your Collar, and pour the Liquor over it 


when you have covered .it clofe, fet it by for Ufe, a 


Occafion offers, If your Pickle fhould -happen, in any 


“Degree, to prove faulty, ftrain it firft through a coarie 
| Cloth ; and after you have boiled and fkimmed it, pour 


it over your Collar again, bat not till it is cold. 

Take Notice, you muit wath your Collar, and wipe it 
dry as alfo your Pan, before you itrain your Pickle ; and 
when you have boiled it, ftrain it again ; and when you 
have poured it, as above directed, upon your Collar, co-. 
ver it up ey clofe.. 
| To collar Salmon. 

Take a large Piece of Salmon, with the Tails cut: 
the latter off, and when you have wafhed the other well, 
take a Cloth and wipe it very dry; after that, wash it: 
all over with the Yolks of E gos; put thereto what Quan- 
tity you think proper of Oye ters only parboiled, the: 
ail of a aere ier or two, the Yolks of three or four: 
Eggs that have been boiled hard, half a Dozen Ancho,. 
yies, a Bunch of fweet Herbs that have been chopp’d 
finall, fome grated Bread, together with a little Salt, 
Pepper, Nutmeg, Mace, and Cloves, that have been ., 
beaten fine: Let all thefe Ingredients be worked toge-~ 
ther with the Yolks of Eggs, and lay it all over the: 
fiefhy Part; then roll it up into a Collar, and bind it: 
up with fome coarfe Tape ; then let it be boiled in Wa-: 


ter, and fome Vinegar, and throw into it a {mall Quan- | 


tity of Salt. ‘Take care that your Liquor is boiling hot»: 


_before you put in your Collar. When you find your: 


Paget boils, throw into it a Handful of {weet Herbs; a 


little fliced Ginger, and a Nutmeg, at the fame Time: 


with your Collar. In about two Hours it will be e-- 
nough; then take it up, and put it into your Soufing-. 
Pan; and when the Pickle is cold, put it upon your’ 
Salmon, which muft ftand in it till you make ufe of it. 
If you propote to pot your Salmon after it is boiled, you! 
muft pour fome clarified Butter over it ; and take care: 

thatt 
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that the Butter you make ufe .f for that Parpofe be the 
beit you can purchate, | eae Seb ay 


To pickle Pork. oS 
When you have boned your Pork, cut it into Pieces 
of a proper Size for the Pan yoa propofe to lay it in; 
rub each Piece well with Saitpetre, in the firft place ; 
and after that, with common Salt and Bay Sale mixed 
together, in equal Proportions, When you have laid a 


proper Quantity of common Salt at the Bottom of your 


Pan or Tub, cover each Piece of your Meat likewtie 
with the fame Salt. After you have laid one Piece up- 


on another, as clofe as conveniently you can, fill up the 
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hollow Places on the Sides with Salt likewife.. Vi hen 
you find the Salt that lay on the Top of your Meat be- 
gins to melt away, flrew on more; then fpread a coarle 
Cloth over your ‘Tub or Pan wherein your Meat is laid, 


and a Board over that; and in order to keep that as clofe 


‘as pofible, lay any Thing that is weighty upon it. If 


your Meat be thus ordered, arid thus kept clole, it-will 


be ready for Ufe, and be perfectly good the whole Yea 


~ yound. 


4 Pickle for Pork that is propofed to be eaten in a Week 
or ten Days Time. : 


8 When you have boiled one Pound of Bay Salt, the 


fame Quantity of coarfe Sugar, and fix Ounces of Salt: 


“petre, in two Gallons of Pump-Water, -as long as you 


think proper, take your Liquor off the Fire, and when 


itis cold, fkim it. You may cut your Pork into Fieces 


‘of any Size you think proper ; but lay it as clofe as you 
can, and pour the Liquor over it. Lay a Board over 


your Pan, with a Weight upon it, that as little Air as 


_poflible may get to it; and it will be fit for Ule in a 
Week or ten Days Time. In cafe you find your Pickle 


begins to fpoil, let it be boiled over again, and fkim- 


‘med; and when it is cold, pour it over your Meat once 


be BLOF. 


: Fo make Hams of Mutton, Beef, Veal, or Pork. 


i To make Hams of Beef. 
. UT the Leg of a fmall, but fat Ox, Ham Fafhion $ 
then take an Ouncé of Saltpetre, an Ounce of Bay- 
Ba | Salt, 
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Salt, one Pound of common Salt, and the fame Quan=' 


tity of the coarfeft Sugar, if your Meat is but about 
fourteen or fifteen Pounds Weight; but if you pickle 
the whole Quarter, you muft add Seafoning in Propor- 
tion. Rub your Meat with half the Ingredients above- 
mentioned ; take care to have it turned once a-Day at 
leait, and well bafted with the Pickle for a Month at 
leaft fucceffively. When you take it out, roll it in 


Saw-Duft or Bran; then hang it up in a Chimney-Cor- 


ner where Wood is daily burnt, in order to be finok’d; 
There let it hang for a Month: After that, take it 


down, and difpofe of it in any dry Flace you think pro-.. 


per, fo it be not too. hot, and keep it for Ufe as Ccca- 
fion offers. You may boil any large Piece of it, if you 
think proper; but the beft Way of crefling-it is tocutit 
into Rafhers, and broil it, as you would Bacon, with 
poach’d Eggs. . if you keep any Part-of it that has been 
boiled till it is cold, it eats agreeably enough, and will 
fhiver like Dutch Beef. ' 
~~ The fame Pickle will ferve afterwards, if you think 
proper, for a thick Brifket of Beef; but you mui let it 
lie for a Month in it, and rub it in the Pickle every Day. 
When you have boiled your Meat, thus prepared, till it 
is perfecily tender, Jet it hang up in a dry Place; and 
when cold, and cut in Slices, it makes a very agreeable 
Side Dith for Supper. | 


Take Notice, A Shoulder of Mutton, laid fora Week | 


orten Days in this Pickle, and afterwards Wood-{moak’d 
for three or four Days, makes a very good Difh, when 
boiled with Cabbage. ; . | 

To make Hams of Mutton. 


Cut a Hind-Quarter of Mutton Ham-Fathion; then © 


take one Pound of coarfe Sugar, one Pound of common 


Salt, and one Ounce only of Saltpetre. When thefe are 


all well mixed, rub your Ham well with them ; then lay 
it, with the Skin downwards, in a Tray, and bafte it 


for about fourteen Days fucceflively; after that, roll i¢ 


in the Saw-Duft, and hang it up to dry in a Chimney- 
Corner, where Wood-Firing is principally ufed, for the 
fame Number of Days; then boil it, and let it hang in 
a dry Place, to be cut off in Rafhers like Bacon, as Oc- 
cation offers, 
"This 
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| This eats delicioufly broiled, through but very. indiftite: 


pay in Cafe t it is boiled. 
To make a Ham of a Leg of Pork. 

Cut a Hind Quarter of the beft Pork you can get* 
Ham-Fathion; then take one Pound of coarfe Sugar,. 
ene Pound of common Salt, and one Ounce only of Salt- 
petre. When thefe are all well mingled together, rub» 
your Ham-with them; let your Pork lie in this Pickle 
for a Month at leat ; ‘but take care to turn it and bafte: 
it well every Day ; then hang it up in, a Chimney-Cor-. 
ner, where it may be Wood-imoak’d, but have no Heat: 
come to it, as we have before direéted,. in- regard to» 
Beef Hams. If you propofe to keep it for fome confi- 
derable Time, hang it up for fix Weeks or two Months,. 
in fome damp Place,. by which Means it will become: 
mouildy ; for it will eat the finer and fhorter forits You: 
muft never lay it in Water till you intend to boilit'; andi 
‘then make ule of a Copper, if you have one, and not a: 
Pot. Let it lie four.or five Hours in the Water. before: 
~#t boils; and till it does, fkim your Copper every now’ 
andthen. If your Hams be but {mall, an Hour and an: 
Half’s boiling will be fuflicient. If a large one, let it- 
-boil two Hours at leaft. Take your.Ham up about: 
half an Hour’before you propofe to ferve up your Din-- 
ner. When you have taken off the Skin, throw fome: 
Rafpmgs that have been finely fifted all over it; then. 
take a large: Salamander, if you-have one, or otherwife: 
a Fire-Shovel that is red hot, and hold over the Rafp=-- 


ings; and when your Dinner is ‘ork fift a.few. more of " 


your Rafpings, all over your Dith; then lay-your Ham in-- 
to it, and with. _ Finger: make fuch Figures all round) 
the Edee of: the Dith as your Fancy. fhall direct you,. 
Lake care that your Ham has plenty of Water always to» 


boil in, and. keep fkimming your Pot or Copper till your: 


Water boils ;: and let it not boil till your Ham. has. been: 
yn it for oa Hours-at leatt. 


After your Ham is boiled, your Pickle will be very fit: 


for: Vongues to be laid into it for a Fortnight. together,, 


and to be hung up fora Fortnight afterwards in order to: 
be Wood imoak’d. 


One Reaton why ark fire, Hams-are preferable. to:moft! 
E. 5 {, mm 
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in London, is, becaufe their Salt is larger-and clearer, and. 
gives their Meat a finer Flavour. ; : 
To make Bacon. - nt : 

~ "Take of all the Infide Fat of a Side of Pork, and lay: 
it on a Dreffer, or any long Board, that the Blood may» 
drain from it: Rub it well on both Sides with the beftt 
common Salt, and let it lie fo fora Week ; then take ai 
Quarter of a Pound of Saltpetre,-a Pint of Bay-Salt, ai 
Quarter of a Peck of common Salt, and two Pounds off 
coarfe Sugar, all beaten fine together. Rub your Pork: 
well with the above-mentioned Ingredients, in a Pan thatr 
will retain the Pickle, and then lay it with the fkinny: 
Side downwards. Let it be bafted with the Pickle every® 

ay for a Fortnight fucceffively. After that hang it up» 
in-a Chimney-Corner, in order to be Wood-fmoak’d as; 


_-you would Beef, ‘Take care to hang it fo as no Heatt 
“€an come to it, tho” in a dry Place. ‘Take Notice, that: 


neither your Bacon nor your Hams fhould ever touch: 


the Wall, or any Thing elfe, 


' Before you put it into your Pickle, wipe off all the: 


“old Salt. ‘Never keep either Hams or Bacon in a hott 


Kitchen ; for it makes them rutty. 
InsTRuUCTIONS 7x regard to Pickling, 


To pickle Walnuts black. =e 
7 AY fuch Nuts as are at their full Growth, but not} 
H. hard; in Salt and Water for two Days, and then) 
fhifc them into frefh Water; and there let them lie for: 
two Days longer; and after you have fhifted once more,, 
and they have lain in that Jaft Water three Days longer,,: 
then depofit them into a Pot, or-Jar, in which you pro-- 
pofe to pickle them. Put a large Onion ftuck with: 
Cloves into-your Jar, when it is half full. ‘Fo a Hun-- 
dred of your Nuts you muft throw in half an Ounce off 
black Pepper, the fame Quantity of All-Spice, half ai 
Dozen Bay-Leaves, a Stick of Horfe Raddith, a Quarterr 
of an Ounce of Mace, and a Pint of Muftard-Seed ; them 
fill your Pot, and have fome Vinegar ready boiled att 
Hand to pour overyour Nuts. Cover them with a } late,, 
and let them ftand till they are quite cold; then tie: 


‘them down with a Bladder and a Piece of Leather ; and 


ani 


"6 ag} oe et 
An hres ‘Months, or lefs, they will be fit forUfer Tf you 


- have any remaining the next Year, boil your Vinegar up 


again, and take the Scum olf as it rifes. ~ As foon as 1t- 


is cold, pour it over your Nuts. You may add ae 
frefh Ege | to it you think paapelt ca ae 
To pickle Walnuts 7 7#e. : 

a Get as large Nuts as you can, _ .e inort Time before 
~ the Shell begins to turn; then pare them very thin, till 
>the White is vifible; and as you pare them, throw 

them, with a Handful of Salt, into, Spring Waiter 5 
there. let them lie for about fix Hours, and cover. them 
- with a thin Board, in order to keep them under the Wa- 
eter all the Time. » After that, ist oe Seat with. 


clean Spring-Water in it, over a-Charcoal Fire; and. 


having taken your Nuts fom their firk Water, throw 
‘them into this: Let them fmmer, but not boil, for five 
‘or fix Minutes; then have ready prepared a Pan of. 
_ Spring W ater, that has had a Ha indful of white Sait 
‘thrown into it. ‘Take care to ftir it. till’ the Salt is all 
diflolved ; then your Nuts out of your Stew. Pan, 
-cand throw one into the cold Vater, fo falted as beforc- 
-mentioned.. When they have flood a Quarter of an 
Hour, cover them witha board as before; for if they 


are fuffered to rife above the Water, they will turh ee 
After this, take them up, and lay them on one Cloth, 


and cover them. with another, in cues to dry them ; 
then take a foft Cloth, and wipe them. very carefully 
then pat them into your Jar, or Bottle, with a Atuaues 
fliced thin, and afew Blades of Mace. Let your ee 
be duly mixed among your Nats, and then. peur ov. 
them a-fufficient Quantity cf ditilled Vinegar. Whei 
your Bottle, -or- jar; 1s full of Nuts, BONE aks ee 
- Mutton Fat over them, and then tie a Bladder and a 
_Fiece of Leather over the Mouth of your Bottle, or Jar, 
‘i no Air may get to them. oF 
9 To piche Walnuts green. 


Get the lareett and cléeareft Nuts you pofiibly can; ~ 


and when you have pared them very thin, throw them 
into a Fail or ‘Tub ef cold Spring-Water,.that has a 


Pound of Bay-Salt well flirred and diflolved in it. ~ Let” 


your Nats lie in that Pickle about four and twenty 
‘Hours; then tak ce them bs and pat them either into 


a ., iy hare) °a Glafs 
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2 Glafs Bottle or Stone Jar; and between each Layer off 
Walnuts have a Layer of Vine-Leaves; and then fil up) 
your Vefiel with cold Vinegar. When they have ftood! 
all Night, pour that Vinegar from them the next Mom-- 
ing into a Copper Skillet, and boil up in ita Pound off 
Bay-Salt; then pour that hot Liquor over your Nuts,, 
znd let them ftand clofe tied up with a Woollen Cloth,, 
for about a Week, without opening them. | Afterwardss 
“pour of that Liquor, and with a Piece of Flannel rub» 
your Nuts perfeétly dry; then throw them into your Jar’ 
or Glafs again, with Vine-Leaves, as above dire&ted =; 
and then pour to them a fuflicient Quantity of boiled: 

frefh Vinegar, Into each Gallon of your Vinegar that: 
you put into your Veffel, put a Quarter of an Gunce of’ 
Mace, the fame Quantity of Cloves, fome whcle black: 
Pepper, and Ordingal Pepper, four large Races of Gin- 
ger, and a fliced Nutmeg. When ‘you have poured: 
your Vinegar boiling hot upon your Nuts, take a Wool- 
len Cloth and cover them clofe.- Let thein ftand with-. 
out opening for three or four Days fucceffively ; then ob- 
ferve the fame Method three or four Times. After they 
are thus managed, add to them a large Stick of Horfe- 
Radihh fliced, and a Pint of Muftard-Seed ; and then tie 
the Mouth of your Veffel clofe with a Bladder, and a 
Piece of Leather over that. They will be fit for eating 
in about a Fortnight. Stick a large Onion full of Cloves, 
and lay it in the Middle of your Jar. If you propofe 

_. to keep them by you, you muf not boil your Vinegar ; 
~~ butiin that Cafe they muft lie fix Months before they aye: 
‘fit for Ufe, Nag 
“To pickle Gerkins, or Small. Cucumbers. 

Pot what Quantity of thefe Gerkins into a Stone Tar 
you think proper, and as much Spring Water as will 
cover them. ‘Lo every Gallon of Water put as much 
Salt as will make it bear an Egg; let-it boil for a few 

___Mimutes over the Fire; then pour your hot Liquor over 

your Gerkins, and cover them with a Woollen Cloth, 
and lay a Board or a Pewter-Plate over the Cloth. 
When you have tied them down clofe, let them ftand for 
four and twenty Hours; after that, take 11 


them out, and 
jay them on one Cloth, and another over them, in er- 
der to dry them. When they are as dry as is requifite, 

: pat 


st eg3 
‘put them into your Jar,. that has firft been wiped with @ 
clean Cloth; then add to them a fmall Quantity of Dill 
and Fennel, ‘To every three Quarts of Vinegar put one- 
Quart of Spring-Water, till you find you have Liquor 
enough to cover your Gerkins 5: you may add to your- 
Pickle a fmall Quantity of Bay-Salt and common Salt,. 
“mixed together.. ‘To each Gallon of Pickle, puta Quars 
ter of an) Ounce of Cloves, the fame Quantity of Mace 
and whole Pepper, a large Race of fliced Ginger, and a. 
Nutmeg cut in Quarters. Let all thefe boil together in. 
a Copper Pot, and then pour them over your Gerkins. — 
Cover them clofe, and let them ftand two Days ; then boil: 
your Pickle a fecond Time, and pour it over your Ger-. — 
kins, as you did before. ‘Take the fame Method a third. 
Time. As foon as they are cold cover them with a Blad- 
“der firft, and a Piece of Leather over that.. 

Take particular Notice, your Gerkins muft always be. 
kept cloie covered ; and when you want any for Ufe,, 
take them out with a Spoon proper for that purpofe. 

Obferve, You muft put your Spice into your Jar with, 
your Gerkins, and boil nothing but your Vinegar, Water, _ 

-and Salt, to pouroverthem. If Spice bé boiled amonette, 
any Pickle, it not.only lofes its fine Flavour, but fpoils., 


the Pickle. hey | 


fo pickle Large Cucumbers za Slices. j 


Slice your large Cucumbers, before they are too ripesrs : 


into a Pewter Difh, about the Thicknefs of a Crown-., 
Piece. Slice two large Onions thin to each Dozen of | 
Cucumbers you make ufe of, till you have filled your: - 
Dith. Strew a Handful of common Salt between every - 
Layer; then cover them with another Pewter Dith, and: 
let them ftand four and twenty Hours; after that, drain, 
them well in a Cullender; then put them into a Stone- 
Jar, and pour in as much White-Wine Vinegar to them, 

- as will cover them. When they have ftood thus covered 

for four or five Hours, pour the Vinegar from them in< 
to a Stew-Pan, and bojl it up with a. little Salt firft 
thrown into it. When you have puta large Race of 
fliced Ginger, and an equal Quantity of whole Pepper 
and Mace, as much as you think proper, to your Cu- 
eumbers, pour your Vinegar that is boiling-hot upon 
them. Firft cover them clofe, and when they are quite7¢ 
h cole 
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in Spring-Water, and then let them Jie for three or founr 


of Salt diffolved in’ it, and fet it upon the Fire. Youu 
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@old tie them down. In three or four Days Time yousr 
Cucumbers will be fit to eat. Whe: Ashe? ae 
oan Ate Brikle At paraguss ae = Jou wae 
Cut off the white Ends from the largeft Afparagus youu 
can purchafe at Market, and wath the green Ends firft 


Days in another clean Water; then have ready. by youu 
a large Stew-Pan full of Spring-Water, with a- Handful 


muft put your Grafs in loofe, and not tied up, and thee 
fewer at a Time the better, left you fhould break. thee 
Heads ; but not before your Liquor boils. When theyy 
are juft {calded, take them out, and lay thera on a Clothh 
to cool. . 
As to your Pickle for them, put one Quart of Spring-- 
Water to a Gallon of Vinegar, and throw into them aa 
Handful of Bay-Salt. When they have boiled as long ass 
you think fuflicient, put your Afparagus into you? fare, 
To a Gallon of Pickle add a Quarter of an Ounce. off 
Mace, the fame Quantity of whole Pepper, with twoo 


‘Nutmegs, and pour the Pickle hot’ over them. Lett 
ithem be well covered with a Linen-Cloth folded feverall 


R Times, and let them fland for a Week; then boil yeourr 
the%ickle, and let them ftand for another Week. Boil the: 
P’Pickle again, and pour it hot upon your Afparagas, ass 
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inbefore dire€ied.» When they are perfectly cold, cover», 
the Mouth of your Jar clofe with a Bladder firft, and | 


then a Leather over it. 7 | 
To pickie French Beans. %. 
Obferve the fame Method here:as is before prefcribed 
for the pickling of your Gerkins, é | 
4 Yo pickle Peaches, 
Take your Fruit when they are full grown, but fome 
fhort ‘Time before they begin to ripen ; take care that 


_ none of them are any ways bruifed; then take as much 


Spring Water as you imagine will cover them; make it . 


fo falt, with an equal Quantity of Bay and common Salt’ 
well mixed together, that it will bear an Egg; then hay 
your Peaches into your Pickle, and cover them-with a 
‘Trencher, or thin Board, to keep them under the Was 
ter. When they have ftood in this Pickle forabout three 


deDays, take them out, and wipe them very tenderly with. 


y a Enh 
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“a fine foft Cloth, and lay them down. into your Jar, 
“Giafs, or other Veffel proper for the purpofe; then pour 
over them as much White-Wine Vinegar as will fill your 
Jar or Glafs.~ To each Gallon put a Pint of the bet 
‘Muftard, three or four Heads of Garlick, half an 
~ Ounce of Cloves, Mace, and. Nutmeg, and a confider- 
able Quantity of Ginger fliced. When. your Pickle is 
well mingled together, pour it over your Peaches. Clofe 
the Mouth of your Jar or Glafs with a Bladder firft, and 
‘then a thin Leather tied faft. In about two Months they 
will be fit to eat. | 

Take Notice, That white Plums, Nettarines, and 
Apricots, may be pickled the fame Way; and that as 
thefe ftrong Pickles. will waite in the Keeping, they mult 
be fupplied from Time to Time with cold Vinegar. © 
nee To pickle Colliflowers. ; 
Pall the fneft and largeft you can buy into {mall Pieces; . 

let the {mall Leaves which grow in the Flowers be 
‘picked clean from them; then fet a Stew-Pan with 
Spring- Water in it upon the Fire ; and as foon as it boils, 
throw in your Flowers, together with a Handful of white 
“Salt; but you muft not let them boil above a Minute. 
When you have taken them ont, lay them-upon one Cloth, 
and cover them with another ; and let them lie till they 
are quite cold. Have.in Readinefs fome wide-mouth’d 
Bottles proper for your purpofe, and put to your Flowers — 
three or four Blades of Mace, and a Nutmeg fliced, 


into each Bottle,.which muft be filled up with diftilled - 


Winegar. Cover the ‘Tops of your Bottles with Mut- 


ton-Fat firft, then with a Bladder, and a Piece*of Lea-. ae 


ther over that. Don’t open them till they have ftood at 
leatt a Month or fix Weeks. 

In cafe you find your Pickle, when you open your 
Bottles, to have a fweetifh afte, as fometimes it- will 
fave, you muft pour off the Liquor they are in, and put 
-in frefh Vinegar in its Stead. As to your pieces, they 
will be as fit for Ufe as ever, and therefore require no - 
gdditional Supply. They will be fit to eat in about a 
‘Fortnight or three Weeks. fe hate 

Take Notice, You muft throw them out of boiling 
Water into that which is cold, and then dry them, 
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- Yo pickle Beet Root. 

Boil your Roots in Spring-Water till they are perr 
feétly tender; then peel them with a Cloth, and lay) 
them into a Pot, or Jar. To two Quarts of Water adcd 
three Quarts of Vinegar; and if that will not be fuffil 
cient to cover your Roots, you muft add more Liquor ir 
the fame Proportion. Put your Vinegar, thus mixecd 
with Water, into a Pan, and add to it as much Salt ass 
you think proper; and then keep ftirring it till all yourr 
Salt is perfectly diffolved; then put your Pickle upom 
your Roots, and cover the Mcuth ‘of your Jar with aa. 
Bladder, and a Leather tied over that. 

Take Notice, Your Pickle mu not be boiled, 
: Yo pickle Onions. 

Take what Quantity of Onions you think propery; 
that are fufficiently dry, and not bigger than a come 
mon Walnut; but moft chufe fuch as are much fmallere, 
‘Take nothing off from them but their oatward dry Coat 3; 
then boil them till they are tender in one Water only 3; 
then drain them through a Cullender, and Jet them lies 
there till they are cold; after that, frip off their. ont 
ward Skin till they look perfe&ly. white, and then drys 
them with a fine foft Linen-Cloth. In the next place,, 
put them into wide-mouth’d Bottles fit for the Purpofe,, 
and throw into each Bottle about half a Dozen Bay-- 
Leaves, Jf your Bottle holds a Quart of Onions, yout 
-muft put to them two large Races of Ginger fliced,. and| 
a Quarter of an Ounce of Mace; then boil two Ounces: 
of Bay Salt in one Quart of Vinegar, in Proportion, be: 
the Quantity more or lefs; as the Skim rifes take it off... 
and then let your Liquor ftand till it is cold; and then; 
pour it into your Glaffes. Cover the Mouths of your 
Bottles with a Bladder that has been dipped in Vinegar, 
and tie it down. 

Obferve, As you find your Pickle wafies, you mutt fl: 
np your Bottles with cold Vinegar. ) 

To picile,Muthrooms white: : 

Cut and prime ycur fmail Buttons at the Bottom = 
wafh them in two or three Waters with a Piece of Flans 
- hel. Have in Readinefs’a. Stew Pan on the Fire with: 
. fome Springs Water that has had a Handful of common: 
Salt thrown into.it; and as foon as it boils, put in your 
| Buttons. 
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Buttons. When they have boiled about three or four 
Minutes, take them off the Fire, and throw them into | 


a Callender ; from thence fpread them as quick as you 
can upon one Linen Cloth, and cover them with ano- 
ther, : : ae 

To make your Pickle for them, obferve the following 
‘Directions: “ 

Put a Gallon of the bef Vinegar into a cold Still, and 
keep the ‘Top of it covered with a wet Cloth. To each 
Gallon put a Quarter of a Pound of Mace, a Quarter of 
an Ounce of Cloves, a Nutmeg cut into Quarters, and, 
half a Pound of Bay-Salt. When you find the Cloth 
with which you covered the Top of your Sull begins to 
be dry, take it off, and put on another that is wet. 
‘Take care that the Fire in your Still be not too large). 
for fear you fhould burn the Bottom of it. You may 
draw it till you tafie the Acid, but no longer. Have 
du Readinefs feveral wide-mouthed Bottles; and as yow 
putin your Muthrooms, now and then mix a Blade or 
two of Mace, and fome Nutmeg fliced amoneft them ¢ 
then fill your Bottles with your Pickle: If you pour 
ever them fome melted Mutton-Fat, that has. been well 
firained, it will keep them better than Oil itfelf would, 
é To pickle Fennel. 

Throw a Handful of Salt into fome Spring-Water,, 
and fet it on the Fire. When it boils; have your Fennel 
ready tied up in little Bunches, and junit give them a 
gentle Scald in your boiling Water; then take them off, 
and lay them on a Cloth to-dry. When they are cold, 
put them into proper Glaffes, with only a little Nutmeg 
and Mace; and fill up your Bottles with cold Vinegar. 
Lay a Piece of green Fennel over the Mouth of each. 
Bottle, and then a Bladder, and a Piece of Leather over. 
that. | 

Ta pickle Barberries. | 
Take a Gallon, more or lefs, of White-Wine Vine- 
gar, and add to it the fame Quantity of Water. Put. 
half a Pound of Sixpenny-Sugar, into each Quart of this. 
Pickle, and the wort of your Barberries ; but put your. 
beit into Glafies. Let your beit Barberries be boiled ia, 
your Pickle; and as foon as you find the Skim arifes, 
take it off clean. Let your Liquor boil till it is of a 
. : fing 
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fine fiat ert and jet it fland till it is cold; then frain-itr 
through a Cloth, and wring it hard, in order to get alll 
the Colour out of your Barberries as you can. When 
it has ftood long enough to cool and fettle, pour it clear 
into-your Glaffes amongft your beft Barberries .. Boil aa 
Jittle Fennel in a little of the Pickle, and when cold, putt 
a Piece of it upon the Top of each Gl afs, and cover itt 
clofe witha Bladder, and a Bit of Leather over that. 

To every half Pound of Sugar you ufe, you muft putt 
a Quarter of a Pound of white Salt. 

Take Notice, Red Currants may be pickled. the fames 
Way, and will eat veryiagr eeably. 

To pickle Oyfiers.- 

Take any Quantity you think proper of the. beft Oyss 
fters you can get, and ‘fave the Liquor in fome propert 
Pan when you open them. Put them all but the black: 
Verge, which muft be cut off, into their own Liquor,, 
and boil them in a proper Kettle, with their Liguor, forr 
about half an Hour, over a gentle Fire; and as you find 
the Scum arifes, take it of clean. As foon as you think 
they are enough, take them out;-and when you havee 
firained the Ligqour through a fine Cloth, put your Oy-- 
fiers into it again :. After that,. take aout one Pint 
the hot Liquor, and put half an Qunce of Cloves, andd 
‘three Quarters of an Ounce of Mace, into it. Give itaa 
Boil, and pour it over your Oyfters, ftirring at the famee 
Time the Spices well amongft them: Add thereto oneé 
Spoonful of Salt, a Quarter of an Ounce of whole Pepper, 
and three Quarters of a Pint of the beft White- Wine Vine+ 
gar. Let them ftand afterwards till they are cold; them 
put your Oyfters up into a Barrel, which muft be filledd 
with the Liquor, and let them ftand for a Time to fettle) 
‘They will foon be fit to eat; but if you have a Mind ted 
keep them, you may put them into Stone Jars. Takee 
Notice, before you cover the Mouths of your Jars withh 
a Bladder and Leather, your Cyfters and Ingredients muihi 
be quite cold. 

Obferve, Cockles and Mufcles may be pickled much) 
after the fame Manner ; with this {mall Difference, haw-- 
ever, as the former are {mall, you muft have at leaft twoo 
Quarts to this Spice ; neither have you Occafion to pick« 
ag thing off them. You muft have two Quarts ee 
re wilee 
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oer to the latter ; but youcmuft take*gfeat Care, m thy 
firft place, to pick out the Crab, that fometimes is found 


‘under the Tongue, and the little Fuz which grows at the 


Root of it. 

: Your Matcles, as well as Cockles, ae be wathed ia 
divers Waters, in order to clear them from the Grit; 
then put them into.a Stew-Pan by themfelves ; let them 
be covered up clofe ; and when they are open, pick them 
out of their Shells, and ftrain their Liquor. 

To pickle Artichoak Bottoms. 
| When you have boil’d your Artichoaks fo long as that 
you can pull the Leaves off with Eafe, take the Choaks 
off, and cut them from the Stalks; but take care that 
your Knife does not touch the Top, Let them be 
thrown into Salt and Water, and let them be there for 
gbout an Hour: then take them out and let them drain 
upon a Cloth; when dry, put them into wide-mouth’d 
Glaffes; but take care to put between them a little fliced 
Nutmeg, and a fmall Quantity of Mace; then fill your 
Glaffes up, either with diftilled Vinegar, or Sugar-Vine- 
gar and Spring-Water. Let them be covered over with 
dried Matton-Fat, and tie. them down with a Bla dder, 
cand a Piece of Leather over it. 
To pickle Samphire. 


~ Lay what Quantity you think proper of fuch Sam- 


phire as is green, in a clean Pan, and (after you have 
thrown two or three Handfuls of Salt over it) cover it 
with Spring-Water. When it has lain four and twenty 
Hours, put it into a Brafs Saucepan, that has been well 
cleaned ; and when you have thrown Into it one Hand- 
ful only of Salt, cover it with the beft Vinegar. Cover 
your Saucepan clofe, and fet it over a gentle Fire; let 
it fland no longer than it is jult crifp and green ; for it 


would be perfectly fpoiled fhould it Rand till it is foft.. 


As foon as you have taken it of the Fire, pour it into 
“your Pickling-Pot, and take care to cover it clofe. When 
‘Wt 1s cold, cover the Mouth of your Pot with a Bladder, 
and a Piece of Leather over that; and when you have 
tied it faft, fet it by for ufe as Occafion offers. 

Take Notice, Your. Samphire will keep all the Year 
round, if you throw it into a very ftrong Brine of Salt 


and 
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. Gnd Water; and throw it, fome thort Time before yout 
ufe it, into a proper Quantity of the beft Vinegar. 

, Zo pickle Elder Shoots. es 
Take the largeft and youngeft Elder Shoots \you carn 
get, about the Middle of May, which is the Time fop 
their putting out. The middle Stalks are the beft, anc 
the moft tender, Peel off the Skin that covers them ; 
and when you have fteeped them for about four anc 
twenty Hours in a very ftrong Brine of Salt and Waterr, 
dry-them, Piece by Piece, in a clean Cloth. Havee 
~ your Pickle in Readinefs, which muft be made of halif 
Beer, and half White-Wine Vinegar. To each Quarts, 
, det the Quantity be what it will, pot an Ounce of Pep 
per, either white or red, as you. think moft propery, 
with fome few Corns of Yamaica Pepper ; and add theretc 
a {mall Quantity of Mace, and an Ounce of fliced Gins- 
ger. When you have boiled your Spice in your Pickleg, 
pour it dire&tly upon your Shoots; and when you havee 
flopped them up clofe, which muft be done that. veryy 
Initant, fet your Jar for two Hours before the F ire, keep 
ing it frequently turned. This is as good a Way forr 
making Pickles green as any can be prefcribed: But if 
you don’t approve of it, inflead thereof, you may boill 
your Pickle feveral Times, and pour it hot upon youre 
Shoots, which will anfwer the fame End. hae 
Take Notice, In cafe your Pickle be made of the Sux- 
gar Vinegar, one Half muft be Spring-Water, 1% 
Zo pickle Red Cabbage. | 
_ When you have {liced your Cabbage very thin, putt 
as much Salt and Vinegar to it as you think requilite,, 
and an Ounce of All-Spice, cold. Cover it clofe, andi. 
keep it for Ufe as Occafion offers, Though fome Peo-~ 
ple are fond of this Cabbagé ; yet, for the Generality,, 


it is kept for no other Purpofe than the Garnifhing of 
Dithes, 


Generar Ruxes to be obferved in regard to all Kindés 
of Pickles. 


O'R all Sorts that require a hot Pitkle to them,,. 
in make’ ufe of Stone-Jars, or Glafs Bottles, with 
wide Mouths.. It is true, they are fomewhat dearer than: 

earthens 


a | 
earthen Veffels; but then the firt Charge is the bets 


for they will not only laf much longer, but will keep 


your Pickles much better; fince Vinegar and Salt will 
foon penetrate through the latter, when they will n@ 
ways aflecét the former, : 
WN. RB. You thould always tie a fmall Wooden Spoon, 
with Holes in it, to each of your Jars, for you will fpoil 
them, if you take them out with your F ingers, | 


Instructions for making of various Kinds of Cakes, 
Gingerbread, Bifcuits, Mackaroons, Wigs, and Buns, 


To make a rich Cake, and hoa to lee it when made, 


3 YORK fix Pounds of the beft freth Butter to ¢ 
YY Cream with your Hands, in the frft place ; then 
put in the following Ingredients, wiz. four Pounds of 
well dried and fifted Flour, and feven Pounds of Cure 
rants, both wath’d and rabb’d; two Pounds of blanch’d 
Almonds, beaten fine with Orange Flower Water and 
Sack ; add to this four Pounds of Eggs, with only one 
Half of the Whites, three Pounds of double-refined Su- 
gar, that has been weil beaten and fifted: as alfo.a {mall 
Quantity of Mace, Cloves, and Cinnamon, in equal Pro 
portions; about a Quarter of a Pound of each will be 
{ufficient; three large Nutmegs beaten as fine as poffible, 
a finall Quantity of Ginger, half a Pint of the bet French 
Brandy ; and the fame Quantity of Sack. As to your 
Sweetmeats, you may put in more or lefs, as you think 
proper; but they muft be Orange, Lemon, and Citron, 
and thefe in equal ropertions. 

In the Operation, obferve the following Method: 
When you have worked your Butter to a Cream, as 
above directed, then throw in your Sugar, and mix it 
well together ; take care that your Hees be well beaten, 
and ilrain it through a Sieve. When you have worked 
ia your Almonds, pat in your Eggs, and. beat them all 
together till they are thick, aad look white; then putin 
your Brandy, Sack. and Spices, Shake your Flour in 
gradually ; and when your Oven is duly prepared, put 
in your Currants and Sweetmeats as you put it in your 


‘ . . Hoop, 
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_ Mnuft ftand in it for four Hours at leatt. 


order to their being put warm into your Cake. Such: 
‘fich Cake as this will bake better in two Hoops thaa 


Eggs, and one Ounce of double-refned Sugar, wee 
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Hoop. Your Oven muft be a quick one, and your Cali 


Take Notice, ‘That all the Time you are mixing of ji 
you muft keep beating it with your Hands; and youu 
Currants muit be fet for fome Time before the Fire, ji 


one, ; 
In -order to ice it, take the Whites of four and twentt 


beaten and difted fine; then let both be mingled well tc 
gether in a deep earthen Pan, and whitked for two to 
three Hours fucceffively, till it is thick and looks whitee 
then, with a Bunch of Feathers, fpread your Ingredient 
all over the Top and Sides of your Cake. et it befor: 
‘a good clear Fire, but at a proper Diftance, and keee 
conftantly turning it, for fear its Colour fhould be char 
ged, a cool Oven, however, is belt for this Purpofil 
and it will harden there in about an Hour’s Time. “Whee 
your Iceing is made, you may perfume with whatevec 
you think proper. Seeds ese 
| Yo make a rich Seed-Cake, — | 

Take, in the firft place, four Pounds of the fnee 
Flour, and three Pounds of double-refined Sugar, thea 
has been well beaten and fifted ; when you have mixe 
them well together, let them dry by the Fire, till youu 
other Materials are duly prepared. In the next placee 
take four Pounds of the beft frefh Butter, and beat it till 
it is as foft as Cream ; then beat three Dozen of Eggs 
but put near one Half of the Whites away ; your Ego 
moult be flrained off from the Teds, and beaten up witl! 
your Butter, till it appears like Butter. Add to thii 
five or fix Spoonfuls of Orange Flower, or Rofe-Wateri 
and beat it over again ; then take your Flour and Sugarr 
together with fix Ounces of Carraway. Seeds, which mui! 
be ftrewed in gradually, and beaten up for two Hour: 
without Intermifion ; you may perfume it as you pleafee 
either with the Tin@ure of Ambergris or Cinnamon 
When you have buttered your Hoop, you mutt put it ina 
to a moderate Oven, and let it ftand there for three Hourss 
er better | 


hh 
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© Jn the beating of your Butter, you mutt obfetve thi 


peneral Rule, wz. It muit be done with a cool Hand}. 


“and always one Way, in a deep Diath. . 
To make a lefs expenfive Seed-Cake, a 


‘Fake one Pound of Butter, and beat it one Way only, 
with your Hand, in a deep earthen Pan, till it is like a 


fine thick Cream ; then have in Readinefs aboutaDozen _ 


Epes; put Half the Whites away; let thefe be well 
‘beaten, and beaten up likewife with the Batter, a Pound 
of Flour, a Pound of Sugar, and what Quantity of Cara 
‘raway Seeds you think proper. Let all thefe be beaten, 
either with your Hand or a large Wooden Spoon, for 


an Hour together; butter your’Pan before you put in. 


your Ingredients, and then put it into a quick Oven, and 
there let it ftand for about an Hour, and it will be fuffi- 
‘cently bak’d. 
~ Ifyou think proper, for a Change, you may throw into 
‘your Ingredients a Pound of Currants, that have been 
well wath’d and pick’d:  * : Z 
ee ~ Another Way. 
- Put a Pound and an Half of Butter, and a Pint of New 
Milk, into a Saucepan, and fet them over the Fire. 
lave in Readinefs half a Peck of Flour, that has had a 
Pound of Sugar, and half an Ounce of All Spice, beaten 
very fine, well mingled with it. When the Butter is per- 
fectly melted, pour the Milk and Butter into the Mid- 
die of your Flour, and at the fame Time add half a Pint 
of good Ale-Yeaft; and then-work all your Ingredients 
up like a Paite.. Some fhort Time before you fend it 
‘to the Oven, fet it before the Fire, that it may rife, 
When you have put what Currants, or Carraway-Seeds 
anto it you-think proper, let your Cake be bak’d in a 
quick Oven, This Quantity will be fufficient for two 
Cakes. They will require about an Hour and an Half’s 
Baking, or fomething better. 
a To make a Butter-Cake. 
_ Take a Dith of the beit freth Butter, and beat it with 
your Hands like Cream ; two Pounds of Loaf-Sugar beat 
very fine, three Pounds of Flour that has been well 
dried; mix thefe well with your Butter; take two Do: 
zen of Eggs, leaving out half the Whites; and let them 
all be well beat together for an Hour. Put in, before it 
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Woes to the Oven, a Nutmeg that has been beaten fine, 
ia Quarter of an Ounce of Mace, what Quantity of Cur- 
arants or Seeds you think proper, and a {mall Glafs either 
wof Brandy or Sack. 

To make a fine Saffron or Seed- Cake, 

Take a Quarter of a Peck of Flour, a Pound and an 
MHalf of the beft frefh Butter, fix Eggs that have been weil 
ibeaten, fhree Ounces of Carraway-Seeds, one Quarter of 
gan Ounce of Cloves and Mace beat fine together; add 
sto this one Pennyworth only of beaten Cinnamon, a 
Pennyworth of Rofe-Water, a Pennyworth of Saffron, one 
Pound of Sugar, a Quart of Milk, and a Pint and an 
Half of Yeait ; let all the Ingredients be lightly mingled 
together wie: your Hands, in the following Manner; 
Firk boil your Milk and Butter; then fkim off the But- 
ter, and mix that and fome {mall Part of the Milk with 
your Flour, Let your Yeatt be ftirred into the Remain- 
‘der, and, when ftrained, let it be mingled with your 
Flour ; then put in your Seeds and Spices, your Rofe- 
Water, and Tin@ure of Saffron ; and add to them your 
Sugar and Egos. Let all be beaten up with your Hand 
Jightly together, and then fet it either in a Hoop or a 
_ Pan, well buttered, in a quick Oven. It will require an 

poly anda Half, at leait, to bake it well. 

To make ‘:ingerbread-Cakes. 

Take one Pound of Butter, and one Pound of Sugary 
wand rub them well into three Pounds of Flour ; add theres 
to two Ounces of beaten Ginger, and a lage 1 Nutmeg 
that has been grated. ‘'T'o thefe Ingredients put one 
Pound of Treacle, and one Quarter of a Pint of Creams, 
made warm together 3 and when your Bread ‘is ftiff, roll 
it out, and make it up into thin Cakes, or {mall Nuts, as 
you like them beft. ‘They mutt be bak’don Jin Plates, 
and in a flack Oven. 

To make Cakes in the Rortupnele Manner. 

Take a Pound of double refined Sugar, well beaten 

‘and fifted fine, and mingle it with a Pound of fine Flour 3 

then rub into Re a Boasnd of the beit frefh Butter youcan 
get, till it is as thick as grated white Bread ; thenadd 
thereto ten Eggs, well worked es wien a Woaitk, two 
_ Spoonfuls of Rofe Water, and the fame Quantity of 
Sack; after this, throw into it ciahi te of Currants 
2 well 
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well wafh’d and pick’d, and let all be well mingled fo- 
gether. Put your Ingredients, thus prepared, into lit- 
tle Tin Pans, well buttered ; but take care that they are 
not more than one Half full, and then fend them to the 
Oven, :. , : 

Thefe Cakes, in cafe you put no Currants in them, 
will keep good for fix Months together; and then, in- 
ftead of Flour, make ufe of a Pound of Almonds blanch’d 
and beat up with Rofe Water, as above directed; And 
thefe are looked upon to be the better Sort of the two. | 

. To make a wery good Cake. 

‘Take one Pound of Sugar, half an Ounce of Mace, 
and the fame Quantity of Nutmeg, both beaten fine, and 
mix them well in five Pounds of Flour that has been well 
dried ; then take two Dozen of Eggs, and leave out on- 
ly one fourth Part of the Whites ; when you have beat’ 
them well, put them, together with a Pint of Ale-Yeatt, 
into your Flour; in the next place, take two Pounds 
and an Half of the beft freth Butter. you can get, and 
‘three Half-Pints of Cream; fet your Cream and Butter 
over the Fire till the Butter is all diffolved; then let it 
fland till it is only about Blood-warm, before you patit 
into your Flour; when you have det it fland about an 
Hour before the Fire, in order to make it rife, put into 
it feven Pounds of Currants, that have been well foaked 
gyn half a Pint of Brandy, and three Quarters of a Pound 
of ¢andied Peels. “Send it to the Oven, and there let jt 
ftand for about an Hour and an Half if yOu put into 
your Flour two Pounds of Raifins well chopped, and a 
Quartern of Sack, it will be a great Improvement to your 
Cake. When you put the Railins and Currants ‘into 
your Flour, you muft bake it in a Hoop. 

To make Gj neerbread. 

Take two Ounces of Ginger, a Quarter of an Ounce 
each of Nutmegs, Cloves and Mace, all beaten very. 
fine, and mix them with three Quarters of fine Flour; 
add thereto three Quarters of a Pound of double-refned 
Sugar, and two Pounds of T'rea Je ; fet them over the 
Fire, but don’t let them boil; mix into the Treacle 
three Quarters of a Pound of melted Butter, and fome 
Lemon and Orange Pee! candied, and thred {mall. When 
_all your Ingredients have been well mixed together, fet 
; G them 
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them in a quick Oven, and let them fland for an Hour 
only, and your Bread will be fufficiently bak’d. 
To make little fine Cakes. 

Take one Pound of the bett freth Butter, i beat it 
toa Cream ; add to it five Quarterns of Flour, one Pound 
of double-refined Sugar beat very fine, half a Dozen Eggs, © 
leaving out one-third of the Whites, and one Pound of 
Currants, that have been well wafh’d and pick’d: When 
you have beaten your Tigges very fine, mix them, and 
your Flour and Sugar by Degrees into the Batter; and 
beat the whole well with your Hands. When your Ma- 
terials are thus duly prepared, you may either bake them 
whole, or cut them into as many {mail Cakes as you 
think proper. 

To make Common Bilcuits; 

Take a Pound of Flour, and a Pound of double-refined 
Sugar well powdered ; then beat up half a Dozen Eggs, 
with about one Spoonful of Rofe-Water, and another of 
Sack, ‘To your Flour and Sugar add one Cunce of Co- 

“riander Seeds, and then mix them by Degrees into your 
Fggs. You may fhape them cither in ‘Tin Moulds or 
thin white Paper, into what Forms your Fancy directs 
you. Rub them over with the White of an Ege well 

ees and duft them with fine Sugar. 

Set them in an Oven that is but moderately heated 
and when they rife and come to a good Colour, take cheay 
out; then dry them in a Stove, in cafe you have one; | 
but if not, fend them to the Oven again, and there let «= 
them fland all Night. When fuficiently dried, they are 
fit to eat as Occafion offers. 

To make Drop-Bifcuits. 

Take twelve Ounces of fine Flour well dried, and a 
Ww ae Pound of double-refined sugar, beat very fine; 
and when you have well beaten about eight or ten Eggs, 
Fut into them your Sugar and Flovr by Daertea and let 

ail be well beaten tovether without Intermifion : Your 
Oven muft be about ‘the fame Degree of Heatas is cuf- 
tomary for baking of common Rolls: When your Inere- 
dients are ready, “drop your Bifcuits on fome Sheets of 
Tin that have been well floured, and make your Drops 
of what Size you think proper ; and then fet them in the 

Cven. You muft watch them, to ebferve when they rife ; 
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and as foon as you perceive they begin to colour, take 
them out, and put in others; and in cafe you find the 
firft are fufficiently bak’d, put them likewife in again $ 
When they are enough, you’ll find they will have a white 
Ice upon them, It is common to put in a few Carraway- 
Seeds into thefe Drop-Bifcuits ; but that is left entirely 
_ to your own Option. When your whole Quantity is 
thoroughly bak’d, fet them into the Oven again to dry, 
and take care to keep them always in a dry Place. 
: Yo make French Bifcuits. 
Take three new-laid Eggs, and weigh them in a Pair 
of Scales, and the fame Weight of as much dried Flour ; 
add thereto the fame Weight of Loaf-Sugar finely pow- 
. dered, In the next place, let the Whites of your Eggs 
be well beaten up with a Whitk, till they are of a. fine 
Froth ; then throw into it half an Ounce of candied Le- 
mon-Peel fhred as {mall as poflible, and beat it well: In 
the next place, put your Flour and Sugar in gradually, 
and then the Yolks, and temper them all well with a 
Spoon ; then fpread your Bifcuits on thin white Paper, 
and cut them with your Spoon into what Forms yoa 
pleafe; and then duft them with powdered Sugar. Set 
them in aa Oven that is but moderately hot, which will 
give them a fine Colour on the Top. When they are 
_bak’d enough, cut them off from the Paper with a Pen- 
knife, and lay them up in dry Boxes, to be ready for Ufe 
as Occafion offers. 
ee | To make Mackaroons. 
_ When you have fcalded and blanched a Pound of Al- 
monds, throw them into fome cold Water; after they 
have lain there for fome Time, take them out, and dry 
them in a Cloth; then pound them in a Mortar: Take 
care to moilten them now and then, either with a {mall 
Quantity of Orange-Flower Water, or the White of an 
Heg; for otherwife they willbe apt to turn to an Oil: 
Then take a Pound of Loaf Sugar well powdered, three 
or four Whites of Eggs anda little Mufk, all well beaten 
together ; and cut them round with a Spoon upon Wa- 
~ fer-Paper, You muft bake them on Jin Plates in a 
gentle Oven, 
Yo make Shrewfbury Cakes, 
Take a Pound of Sugar that has been finely fearched, 
La 2 ‘ile 
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and mix two Pounds of'fine Flour with it; then take one 
- Quarter of a Pound in order to roll them in. In the 
next place, take four Eggs, four Spoonfuls of Cream, 
and two only of Rofe-Water ; beat them all well toge- 
ther, and mix them with the Flour, till they come to a 
Pafle; then roll them into thin Cakes, and bake them 
in a quick Oven. 

To make good Wigs. 

Rub into a Peck of the fineft Flour three Quarters of a 
Pound of the beft frefh Butter you can get, till it is like 
grated Bread ; add to this half a Pound of Sugar, or ra- 
ther more, if you think proper, half a Race of Ginger 
grated, half a Nutmeg, three Eggs, and the Yolks and 
Whites all beat together; and put tothem half a Pint of 
thick Ale-Yeaft, and three or four Spoonfuls of Sack 5 
then make a Hole in your Flour, and pourin your Eggs 
and your Yeaft, and as much blood-warm Milk as will 
make it into a light Pafte, Let it ftand half an Hour be- 
fore the Fire, in order to makeit rife; then make it into 
as many Wigs as you think proper. Before you fend them 
to the Oven, wafh them over with Ege. They will be 
fufficiently bak’d in halfan Hour, if your Oven be quick. 

To make Buns. 
~ Knead two Pounds of the fineft Flour, a Pint of the 
beft Ale-Yeaft, with a little Sack in it, and three Eggs 
that have been well beaten together with fome warm Milk, 
a fmall Quantity of Nutmeg, and a little Salt; fet it be- 
fore the Fire till it rifes very light ; then knead in a Pound 
of the beft frefh Butter you can get, and a Pound of rough 
Caraway Comfits, Cut them into what Forms you pleafe 
upon Papers that have been well floured, and bake them 
in a quick Oven. 
To make a fmall Plum Cake. 

Dry two Pounds of Flour, either in an Oven, or before 
a large Fire, and thereto put half a Pound of double- 
refined Sugar well powdered, the Yolks of four Eggs,- 
and two Whites only, half a Pound of the beft frefh But- 
ter, that has been wafhed with Rofe-Water, fix Spoon+ 
fuls of warm Cream, a Pound and an half of Currants ~ 
that have been well pick’d, and well rubb d with aclean 
Cloth, but never wafh’d: When all your Ingredients have 
been well mingled together, make them up into little 
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Cakes; bake them in an Oven that is but moderately 
hot, and let them ftand about half an Hour, in which 
Time they will be coloured on both Sides ; then take a- 
way the Lid of the Oven, and let them ftand to foak. 
N. B, Your Butter muft be well rubb’d into your Flour, 
in the firft place; then your Eggs and Cream; and your 
Currants muft be thrown in laft. Pur 


InsTRuctTions for making Cheefecakes, Creams, 
Jellies, Syllabubs, Ge. 


To make Cheefecakes after the bef? Manner. 
IRST warm a Pint of Cream, and then add to it. 
five Quarts of Milk that is warm from the Cow: 

and when you have put a fuficient Quantity of Runnet to 
it, ftirit about till it comes to a Curd; then put your: 
Card into a Cloth, or Linen ag, and let the Whey be 
- very well drained from it; but take care not to fquecze 
it hard: When it is fufticiently dry, throw itint? a Mor- 
tar, and beatit till itisas fine as Batter. ‘V'o your Curd, 
thus prepared, add halfaPound of fweet Almondsblanch’a, 
and the fame Quantity of Mackaroons, both beaten toge- 
theras fine as Powder. Ifyou have none of the lat near 
at hand, make uf2 of Naples Bilcuits in their =tead 5 then 
add to your Ingredients the Yolks of nine Eggs that have 
been well beaten, a whole Nutmeg that has beea well 
grated, a Couple of perfum’d Plums, that have been dil- 
folved either ia Orange-Flower or Rofe-water, and half 
a Pound of double-refined Sugar.'’. When you have mia- 
gled all thefe well together, melt a Pound and a Quarter 
of the bef frefh Butter, and ftir it well intoit. Ip you 
think proper, you may have half a Pound of Carrants 
plump’d, which you may let {tand to cool, till you make 
ufe of it. | 

As to your Puff-Patte for your Cheefecakes, it muft be 
made tn the manner following. 

Wet a Pound of fine Flour in cold Water, and then 
rollit out; put in gradually at leaft two Pounds of the beit 
frefh Butter, and thake a {mall Quantity of Flour upon 
each Coat as you roll it. Make it jult as you ufe it. 

N. B. Some will leave out both the Currants and the 
perfumed Plums. | 
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When no Currants are ufed, they are called Almond- 
Cheefecakes ; When colour’d with Tin@ure of Saffron, 
and made with Mackaroons and without Currants, we 
call them Saffron Cheefecakes, When Currants are ad- 
ded they are call’d Pine Cheefecakes ; and when with 
IMiackaroons, and not colour’d with Saffron, we diitin- 
_gurih them by the Name of Mackaroon Cheefecakes, 

Yo make Lemon Cheefecakes, 

Boil the Peel of two large Lemons very tender; then 
throw them into a Mortar, and pound them well with. 
near Galf a Pound of double-reined Sugar; then take 
the Yolks of Half a Dozen Eggs, and Half a Pound of 
the beit frefh Batter you can get. Pound all thefe Mate- 
rials till they are well mingled together. Have a Puff 
Paite in your Patty-Pans ready for Ufe; and when you 
have filled them half full, fend them to the Oven. 

NV, B, Orange Cheefecakes are made the fame Way, — 
with this {mall Difference only, that your Peels muft be 
boiled in feveral Waters; for otherwife your Cheefecakes 
will be bitter, ; | | 
Another Way, 

Grate off the Peel from two large Lemons, and fqueeze 

ll the Juice out of one of them; then add half a Pound 
of double-refined Sugar to it; the Yolks of a Dozen Eggs, 
and two Thirds only of the Whites well beaten: after 
this, melt half a Pound of the beft freth Butter in a final] 
Quantity of Cream ; mix all well together, and keep ftir- 
‘Ting it over the Fire, till it is of a moderate Confiftence: 
then remove it, and let it ftand till itis cold. Have your 
Patty-pans in Readinefs, covered with a thin Pafte, and 
fill them only fomewhat more than one Half. If your 
Oven be quick, Half an Hour will bake them. 

To make an Almond Cheefecake. 

Lay halfa Pound of the beft Jordan Almonds into cold 
Water, and let them fteep there all Night long, then 
blanch them in cold Water the next Morning ; when you 
take them out of your Jaft Water, dry them witha clean 
Cloth; afterwards beat them as fine as poflible in a {mall 
Quantity of Orange-Flower or Rofe Water. In the next 
place, take Half a Dozen Eggs, and two Thirds only of 
the Whites ; and when you have beaten them well, take 
care to flrain them; then add thereto half a Pound of 

Loaf 


3 ee 
Loaf Sugar, with a little Mace that has been well beaten 
in a Marble Mortar; then melt near half a Pound of the 
bef freth Butter you can get, and pour it into your other 
Ingredients in the faid Mortar, throwing in at the fame 
‘Time-a {mall Quantity of Lemon-Peel that has been well 
grated. After your whole Ingredients have been well 
mingled together, and your Patty-pans are daily in Readi- 
nefs, fill them up to what Height you think proper. 
; To make Almond Cuttards. 

Take a Quarter of a Pound of Almonds that have been 
beaten fine, with two Spoonfuls of Rofe-Water, and put 
them into a Pint of Cream ; then add toit fuch a Quan- 
tity of double-refined Sugar as will fweeten it to your 
Palate. In the next place, beat up the Yolks of four 
Eges, and fet them, when mixed with your other Ingre- 
dients, over the Fire, flirring them all the Time one Way 
only, till they are of a proper Confiftence; and then pour 
them out into little Cups; or you may bake them in 
{mall China Cups. ; | 

ae To make bak’ d Caftards, 

Boil, in the fir place, a Pint of Cream with a {mall 
Quantity of Mace and Cinnamon in it, and as foon as it 
is cold, take four Logs, leaving out one half of thre 
Whites, a finall Quantity of Rofe and Orange-Fiower 
Water, mixed with Sack, and as much double-refined 
Sugar and Natmeg as will fait your Palate. Mix your 
Ingredients well together before you fend them to the 
Oven, and bake them in China Cups. 

| To make common Cuitards. 

Sweeten a Quart of New Mik with Loaf Sugar accord- 

“ing to your Taite, and put into it fome grated Nutmeg; 
then beat up cight Eggs very well, leaving out four of 
the Whites, and flir them amoneft your Milk; then 
bake them either in fmall China-bafons, or put the whole 
into one deep China Dith. et the Duh in hot boiling 
Water, that will rife about Halfway. If you think pro- 
per, you may’add a little Rofe-Water before you ferve 
it up. ; | 

To make Orange Butter, 

Beat the Yolks of ten Evgs very well, and add to them 
Half a Pint of Rhenifh, fix Ounces of double-refined Su- 
égar, and the Juice of three {weet Oranges. Set your Jn- 

G 4 gredients 


Cxii5z° ) | 
gredients on the Fire, and continue ftirring them one 
Way only, till they comme to a Confiftence; then take 
them off, and fir into them a Lump of Butter about the 
Bignefs of a large Walnut. } 


InsTRUCTIONS for making Creams of various Sorts, 


To make a Lemon Cream. 

ARE five or fix Lemons very thin, and fteep thera 

all Night in about twenty Spoonfuls of Spring-Wa-- 
ter, with their Juices {queezed into it; ftrain your Liquor 
the next Morning through a Jelly-Bag into a Silver Sauce- 
pan, if you have one near at Hand. Add to it, the 
Whites only of half a Dozen Eggs well beaten, about 
Half a Pound, or more if you think proper, of the bef 
Loaf Sugar, and fet it over a gentle Charcoal Fire ; take 
care to keep it ftirring all the Time, and but one Way 
only ; when any Scum arifes, clear it off; and when "tis 
as het as you can juft bear to put your Fingers into it, 
pour it out into little Glaffes. 

Another Way. 

Take Half a Pint of Spring-Water, and {queeze the 
Juice of four or five of the beft Lemons you Can pet into 
it; add to the Juice about a Pound: of double-refined 
Sagar pounded as fine as Powder; then beat up the 
Whites of about feven or eight Eggs, with the Yolk only 
of one, and mix them with} our Lemon-Water wel] toce. 
“ther ; and when you have ftrained the whole, pour it into 
a Sauce-pan (a Silver one if you have it), and fet it over 
a gentle Fire ; keep flirring them all the Time, and as 
the Scum arifes clear it off; then put into it the Peel of 
ene Lemon only ; when you find ’tis very hot, but before 
- it boils, take out the Lemon Peel, and pour it out into 
hittle China Cups. ‘ 

Lo mate Orange Cream. 

Squeeze as many Seville-Oranges into a Bafon as will 
‘produce you about a Pint of Liquor 3 and add thereto 
the Yolks of Half a Dozen Eggs, with two Thirds of 
the Whites only, when you have beaten them well toge- 
ther; into this beat and fift about a Pound of the beft 
Loaf Sugar; them put your Ingredients into a Silver 
Sauce-pan, and fet them over a gentle Fire; put Bot A 
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Peel of about half an Ounce only, and keep ftirring it 

all the Tinre one Way. When you find it is very hot 

(for it muft not boil) take out the Orange peel and pour 
out your Cream into China Dithes or litle Glafles.  * 

To make Goofeberry Cream. | 

Pick two Quarts of Goofeberries, and {cald them in 
as much Water as will cover them; when they are 
enough, run them through a Sieve with a Spoon. Beat 

up half a Dozen Eggs, and put them to a Quart of your 
_ Pulp, whilft it is hot; and after you have added to it 
about an Ounce of the beft frefh Butter, fweeten all to 
your Palate; then fet your Ingredients over a flow Fire, 
and keep firring them till you Gnd they are of a proper 
Confiftence ; then take them off, and let them ftand by 
till they are near cold; after that, add two Spoonfuls of 
_ the Juice of Spinnage, and one of Rofe or Orange Flower- 
Water, or Sack, if you like it better; and when you 
have ftirred the whole together, pour it into a. China 
Bafon. Don’t ferve it up to ‘Fable, however, till it is 
. perfectly cold. 

: Yo make Barley-Cream, @ 

Boil fuch a Quantity of Pearl Barley as you think pro- 
per to ufe, in Milk and Water, till ’tis perfectly tender ; 
then having ftrained your Liquor from it, pour your Bar- 
ley into a Quart of Cream, set them over the Fire, and 
give them a gentle Boil; than beat up, with a Spoonful 
of fine Flour, and two Spoonfuls of Rofe and Orange- 
Flower Water, the Yolk of one Egg only, and the Whites 
of five or fix; after that take your Cream off the Fire, 
and mix your.Eggs with it gradually ; then fet your In- 
gredients on the Fire once more, that they may thicken. 
When you have fweetened the whole to your Palate, 
pour it into {mall China Bafons; but don’t ferve it up 
to Table till it is perfectly cold. 

| Yo make Almond-Cream. 

Put half a Nutmeg erated, a Bit or two of Lemon- 
Peel, and a Blade of Mace, into a Quart of Cream, and 
fweeten it to your Palate ; then boil them all together ; 
in the mean Time, get in Readinefs a Quarter of a Pound 
ef blanch’d Almonds that have been well beaten up with 
Rofe or Orange-Flower Water, and nine Eggs, hke- 
wife, well beaten and ftrain’d to your Almonds, which, 
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when well beat together, and rubb’d through a coarfe 
_ Sieve, muft be mingled with your Cream. ‘Then pour 
zil your Ingredients into a Sauce-pan, and fet them over 
the Fire. and give them a gentle Boil, flirring them all 
the ‘Lime one Way only. When ’tis enough, take it off, 
and pour it inte your Cups or Bafons; but don’t ferve it 
up to ‘Table till it is perfeQily cold. . 

Yo make Blanch’d Cream, 

Take a Quart of the fweeteft and thickeft Cream you 
can get; then when you have fweetened it to your Pa- 
Jate with double-refined Sugar, and put in what Orange- 
i lower or Rofe-Water you think proper, fet it on the 
_Fire to boils; in the mean Time, beat up the Whites 
only of about eighteen or twenty Eggs with a little cold — 
Cream ; then ftrain them, in order to take out the Tred- 
_ dies ; and when your Cream boils, pour in your Eggs, and 
“continue flirring them one Way only, till it comes to a 
perfect Curd 5; then take it off the Fire, and pafs the whole 
~threugh a Hair Sieve. After that, beat it well witha 
Spoon tll it is quite cold: And then it is ready to be 
ferved up to ‘Table, 

Anether Way. | 

Take a Pint of the fweeteft and thickeft Cream you 
ean get, and fweeten it to your Tafte with double-refined 
Sugar; then grate a {mall Quantity of Nutmeg into it, 
and add one Spoonful of Orange-Flower and Rofe-Wa- ~ 
ter mixed, and two Spoonfuls of Canary; after this, 
beat up four Eggs with one Half of three Whites, and. 
mix them with your Cream. Then pour the whole into 
‘a Sauce-pan, and let it fland over-a gentle Fire till it 
“«cCmes to a proper Confiflence; but take’ care all the 
T me to keep ftirring it one Way only. Have your 
Cups in Readinefs, and fill them while your Ingredients 
are warm: ; but don’t Jerve them up till they are perfect 
ly col. 

. To make Ratifia-Cream. 

B il fix large Laure!-Leaves in a Quart of the fweeteftt 
end thickeft Cream you can get; but throw the Leaves 
away as foon as they have been boiled long enough. In 
the mean Fime, beat up the Yolks only of five or fix 
Eges with a fmall Quantity of cold Cream, and as much 
_double-refined Sugar as will be agreeable; when you 
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have thickened your Cream with your Eggs, fet the tale 
once more over the Fire, but take care that it does not 
boil, and keep flirring it all the Time one Way only, 
Whilft it is hot, pour it into your China Bafons; and as 
foon as it 1s perfectly cold, itis fit fer Ufe. 
fo make Whipt Cream, 

Beat up the Whites only of eight Eggs in Half a Pint 
of Sack, and put to them a Quart of the {weetelt Cream 
you can get ; when you have ftirred them all up together, 
add as much double-refined Sugar as will fuit beft with 
your Palate, If you like it perfumed, you may fleep a 
as Mutk or Ambergris, tied up in a Rag, in your 

eam. Havea Vehue 3 in readinefs, with {ome Lemon- 
Peel tied up in the Middle of it, and whip your Cream 
up with it. ‘Take off the Froth with a Speen: and put 
it into your Glaffes, or Bafons. 

MiB AL you defion to fend up any fine Tarts to 'T'a- 
ble, this whipt Cream is very proper to be laid over 
them. 

_ Yo make Whipt Syllabubs. 

Grate the Peel of two Lemons into a Quart of the 
thickeft and beft Cream you can get; add thereto half 
a Pint of Sack, and the Juice of two Seville-Oranges, 
and Half a Pound of the beit Loaf-Sugar : pour your 
Ingredients into a broad Pan or deep Dith, and whitk 
them very well; have in Readinefs by you fome Red 
Wine, or Sack, that has been {weetened to your Palate, 
and put what Quantity (more or lefs) as you think con- 
venient, into your little Glaffes ; then as the Froth rifes 
from ‘your whipping the other et ie take it off 
with a »poon, and put it gradually into your Glaffes, tilk 
they are as full as they can well hold. Take Notice, 
'Vhofe Syallababs will not keep long, and therefore make 
bat little more than what you propofe fhall be eaten in a 
few Days. It is cuftomary with fome People, to make 
Ule of ‘Cpaer inflead of Wise; batin fhort, any Wine 
you like beft, and fweetened to your Palate, 1s proper 
for the Purpofe. Others again. make ‘uie of wees. 
er Orange-Whey made after the following Manner : 
Take about a Quarter of a Pint of Milk, and iqueeze the 
Juice of an Or age or Lemon into it;,as foon as your. 
Card is growa hard, clear the Whey from it, and fweeten, 
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it to your Tafle. As to your colouring of it, you may 
. make ufe either of the Juice of Saffron, Cochineal, or 
' -Spinage, according as your Inclination direéts you, 

Yo make Everlafting Syllabubs. 

To five Pints of the thickeft and beft Cream you can 
procure, add Half a Pint of Rhenith, the fame Quantity 
of Sack, and the Juice of two or three Seville Oranges, 
‘according as they are in Bignefs. Sweeten thefe Ingre- 
dients with at leaft a Pound of double-refined Sugar, that 
has been pounded to Powder and well fifted ; whifk all _ 
well together with a Spoonful of Rofe or Orange-Flower 
‘Water, for the Compafs of about Half an Hour without 
~ ‘Intermifiion ; then take off the Froth, and fill your Glaffes 

‘with it, Thefe Syllabubs will keep-a Week or a Forte 
night, and are better the Day after they are made than — 
to be ufed immediately. The beft Method, however, of 
whipping any Syilabubs,: is to have ready by youa large 
Chocolate Mill which fhould be referved for that particu- 
lar Purpofe, and a large deep Bowl to perform the Ope- 
ration in; your Froth will by that Means be not only 
fooner raifed, but will ftand much ftronger. 

Of the thin that is left at the Bottom, you may make, 
af you think proper, a very fine Flummery. ake 
When you are fo inclined, you muft havein Readinefe. 
by you a {mall Quantity of Calf’s-Foot-Jelly, both boiled 
and clarified; as foon as it iscold, take the Fat off, and 
clear it with the Whites of Eggs; and run it through a 
Flannel Bag ; then mix it with what you preferved from 
your Syllabubs, When you have fweetened it with dou- 
ble refined Sugar to your Tafte, give it a Boil; then pour 
it into large China Cups or Bafons. Turn it out when 
it is quite cold, and your Flummery is made, 

To make a fine Syllabub from the Cow. 

_Sweeten a Quart of Cyder, or what Wine you pleafe, 
with double-refined Sugar to your Palate, and grate a 
_ Nutmeg into it; then milk the Cow into your Liquor. 

When you have thus added what Quantity of that warm 
Mill you think proper, pour half a Pint, or more, (in 
Proportion to the Quantity of Syllabub you make) of the 
{weetelt Cream you can get, all over it, 

This Syllabub may be made at Home, without going. 
to the Cow, if you think proper. You muft take care, 
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however, to have your Milk as new as youcan, and, when 
you have fet it over the Fire till it is Blood-warm, pourit 
out of a Tea-Pot, or any other thing of the like Nature ; 
_ and by holding your Hand very high, it will raife as 
_ good a Froth as if milk’d from the Cow. 


InsTRUCTIONS for making feveral Sorts of Flummery, 


Yo make Flummery with Oatmeal. 

Pp UT what Quantity of Oatmeal you think conve- 

nient into a Pan that is both broad and deep, and 
- cover it with Water; and after you have ftirred it well 
together for fome confiderable Time, let it ftand for 
twelve Hours; then clear off your firft Water, and add 
freth to your Oatmeal; and fhift it thus once in twelve 
Hours feveral Times ; then ftrain your Oatmeal thro’ a 
coarfe Hair-Sieve, into a Saucepan, and fet it over the 
‘Fire. ‘Take care to keep ftirring it with a Stick all the 
Time till it boils to a Confiftence ; then pour it into 
Difhes ; as foon as it is cold, turn it out into Plates, and 
add to it what Wine, Beer, Mitk,-or Cyder, you think 
proper, and fweeten the whole to your Palate with dou- 
ble-refined Sugar. 

Take Notice, A great deal of Water muft be put at frft 
to your Oatmeal, and when you pour off your laft Water, 
you muft pour no more frefh Water on than will juft be 
{uficient to ftrain your Oatmeal off. Some People let 
their Oatmeal ftand in Water eight and forty Hours; and 
others for three Days fucceffively, only obferving to fhift 
their Waters every twelve Hours ; but that is juit as Fancy 
direéts, and as the Perfons that are to partake of it love 
it either tart or fweet. | 

Grotes, however, that have been once cut, do better 
than Oatmeal, Every Time you add frefh Water, take 
care to ftir it well together, as you did at firft, 

Yo make French Flaummery. 

Beat Half an Ounce of Iinglafs-very fine, and ftir it 
into a Quart of the thickeft Cream you can get; let it 
boil for about a Quarter of an Hour over a gentle Fire ; 
but take care to keep it flirring all the Time: When 
you take it off the Fire, fweeten it with double-refined 


Sugar to your Talte, and add to it am equal ees | ra 
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‘Rofe and Orange-Flower Water; a Spoonful of eacft 
“will be fuficient. ‘Then ftrain it off, and pour it into 
Bafons or Cups, or what you pleafe ; as foon as itis cold, 
turnitouton Plates. ‘This makes avery handfome Side 
Lith. You may add Wine, Cream, or Cyder to it, when 
you eat it, as you pleafe, and fweeten it with Loai-Su- 
gar to your Palate. i 

When you ferve it up to Table, lay bak’d Pears all 
gyound your Difh. 

Flummery, thus made, not only looks pretty, but eats 

“very agreeably. 
. To make Hartfhorn Flummery. 

Take Half a Pound of the Shavings of Hartfhorn, 
and boil ir in three Pints of Water till is is reduced to 
a Pint; then ftrain it thro’ a Sieve into a Bafon, and let 
it ftand there till it is almoft cold; then fet it over the 
Fire again; and as foon as you find it diffolved, add 
Half a Pint of the thickeft Cream you can get to it, that 
has been fealded and grown cold again, a Quarter of a 
Pint of White-Wine, and two Spoonfuls of either Rote 
or Cranoe-Flower Water. Sweeten it with double-re- 
fined Sugar to your Palate, and keep beating it for at 
leaft an Hour and an Half without Intermiifion ; for 
otherwife it will neither mix well, nor look agreeably to 
the Hye: Before you put your Flummery into your Cups, 
dip them in Water, for otherwife it will not tern out as 
it fhould do. This Fiummery may be eaten with either 
Wine or Cream; fweetened with double-refined Sugar to 
your Palate. ; 

When it is ferved up to Table, let fome blanch’d Al- 
monds, that have been cut into long narrow Bits, be ftuck 
apon the lop of it. 


Insrru.cTions for making divers Sorts of Jellies. 


e. UT Half a Pound of Hartfhorn into three Quarts 
of Water, and boil it tillit turns toa jelly over a 
flow Fire. Strain it before it grows cold ; theu ‘put xt 
into a Saucepan that is very wel] tinn’d; then add to it 
abouta Pint of Rhenifh Wine, and a Quarter of a Pound 
of double-refined Sugar; when you have beat up the 
Whites of near Half a Dozen Eggs inte a Froth, itir all 
A the 
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the Ingredients well together, that the Whites may be 
well mixed with your Jelly. When it has boiled for a 
few Minutes, add to it the Juice of three or four Le- 
mons ; and then give it another boil for about two Mi- 
nutes; As foon as you find it very well curdled, and 
very white, have in Readinefs your Jelly a laid over a 
China Dith; pour your Jelly into it and back again, till 
"tis as clear as Rock-Water. ‘Thus duly prepared, fill 
your Glaffes with a clean Spoon. Have ready for the 
Purpofe fome of the Rhind of your Lemons, pared as 
thin as pofiible; and as foon as you have half-All’d your 
Glaffes, throw your Peel into your Difh, or Bafon, over 
which your ae is laid, and by the Time all your Jelly 
Gs run out, it will appear of a fine Amber Colour. As 
there is no certain Rule to be prefcribed for putting in 
your Ingredients, you may put in what Quantity of Le- 
mon Juice and Sugar is moit agreeable to your Tafte ; 
but in the Opinion of mot People, they are good fr 
“very little, unlefs they are very {weet. 
: To make Calf’s-Feet Jelly. | 
Pat two Calves Feet into a Saucepan with a Gallon of 
Water in it; let it boil over a gentle Fire till your Li- 
quor is diced to one Fourth of its Quantity, and then 
firain it; when it has ftood till it is cold, fkim of all the 
Fat that will lie on the Surface of it as clean as poflibly 
you can. When you take up your Jelly, if you find 
any Sediments at the Bottom, make no. Ufe of them; 
but pour your clear Jelly into a Saucepan, and add to it 
-about a Pint of Mountain Wine, half a Pound of double- 
refined Sugar, and the Juice of four large Lemons. 
fave in Readinefs the Whites of about Half a Dozen 
Kees, or more, if you think proper, that have becn 
well work’d up with a Whifk; add them to the reft of 
your Ingredients in your Saucepan, and keep tirrins 
chem all well over the Fire till they boil. Ina few ME 
nutes *twillbe enough. Have in Readinefs a large Plan- 
nel Bag, and pour your Liquor in direcily ; vand as it 
will foon run through, pour it in again, till you findit run 
perfectly clear ; chen take a large C ‘hina Bowl; with the 
. Peels of your Lemons cut as thin ag poilibly may be, and 
Act your Jelly run into the Bowh 5: der the Pe ar will not 
#& 
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only give ita fine Amber Colour, but a Flavour like- 
wife. Fill your Glaffes-with a clean Silver Spoon. — 
Yo make Currant-Jelly. 

When you have ftripp’d your Currants from their Stalks, 
throw them into a Stone-Jar; and when you have ftop- 
ped the Mouth of it as clofe as poffible, fet it into a Ket- 
tle of boiling hot Water that rifes to Half-way of your 
Jar ; when it has itood over the Fire in fuch boiling Wa- 
ter for Half an Hour, take it off, and firain off all the 
Juice you find in it thro’ a Hair Sieve. Puta Pound of 
double-refined Sugar to a Pint of your Juice; and then 
fet your Ingredients over a quick, clear Fire, in a Bell- 
metal Skillet, and keep ftirring them till all your Sugar 
is well diffolved ; then, as you will find a Scum arife, 
take it very carefully and cleanly off ; when your Jelly 
is fuficiently fine, pour it into Gallypots; when it is 
cold, have fome white Paper in Readinefs cut of the ex- 
act Size of the Mouths of your Pots; then dip thofe Pa- 
pers into a {mall Quantity of Brandy, and lay your Jelly 
upon them; then cover the Mouths clofe with white 
Paper, that has had Holes pricked through it. You 
may put fome of your Jelly into Glaffes, if you think 
proper ; but take care to paper them as you do your Pots. 
‘Take care to keep them in a Place.that is perfectly dry, 
that no Damp may come to them. ee 

Jo make Rafberry-Jelly. 2 

To one Pint of your Current-Jelly put a Quart of 
Rafberries, and math them well together; then fet them 
over a gentle Fire, in.a clean Saucepan, and keep them 
ftirring till you find they boil. In about half a Dozen 
Minutes afterwards they will beenough. Pour your In- 
gredients into Gallypots, or Glaffes, and paper them 
as you would your Currants. ‘They will keep good, and 
_ have the full Flavour of the Rafberries, for two or three 
Years fucceflively, if required. “ 


HAVING now purfued my Inftruétions through 
Cookery, Paftry, and Confectionary, Sc. as far as I 
humbly conceive is requifite for anfwering the End pro- 
pofed ; I fhall now give : 


Some 
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Some GENERAL Rutes and Direcs 
Tions for Marp-ServanrTs, 


Which by duly obferving, the young Servant will fave 
herfelf a great Deal of Time and Trouble ‘in learning 

her Bufinefs, and foon be enabled to do her Work with’ 
Eafe and Pleafure to herfelf, and Satisfation to her 
Miltrefs. — , 


Directrons tothe Hous e-Maip Gnd Kitcuene 


HE firt Duty of the Houfe-Maid is to rife early, 

5 and to drefs herfelf tidily and quickly. Her 
next Office, if in Summer, is to rub the Stove and Fire- 

Irons with Scouring-Paper, and to clean the Hearth. 

When fhe has a Mind to preferve her Irons free from 

Ruft till Winter, let her diffolve a Quarter of an Ounce 

of Camphire, and Half a Pound of Hog’s Lard, toge- 

ther, over a very flow Fire, and taking off the Scum, 

mix as much Black Lead as ‘will bring them to an Iron- 

Colour. nen let her {pread this Compofition over the 

Steel Grates and Fire Irons; and letting it lie Twenty- 

four Hours, and then cleaning them neatly witha dry 

-Linen-Cloth, fhe will find them keep unrufted for fix 
Months, Some rub their Irons with Mutton Suet or 
Goofe Greafe, and wrapping them in Paper, lay them 

by till Winter, when they wipe off the Fat with a dry 

Linen-Cloth, and then rub them with Scouring Paper.— 

Uf in Winter, fhe fhould firft rake out.the Afhes, and 
{weep the Grate very clean. Common Irons may be 

brightened by rubbing them firft with a Rag, dipped in 

Vinegar and the Afhes, then with an oily Rag, and af- 
ter that with Scouring-Paper, Rotten-Stone, or White- 

Brick ; but, if poflible, Red-Brick fhould not be ufed, 
for it makes fad Work. This Method of cleaning ferves 
for all Sorts of common Irons or Braffes, though fome | 

prefer Goofe-Greafe to Oil, or any other Sort of Greafe, 
and do not ufe Scouring-Paper to. Brafles, If there be 

very fine Steel Stoves and Fenders, they fhould be firft 

rubbed with Oil, then with Emery, till clear and sae 
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and next wth Scouring-Paper, which is an excellent 
Whine to rab Irons that are not in conitant Ufe witk 
every two or three Days, as it takes off any Spot 
got in that ‘Time. When fhe has thus prepared the 
Stove, Sc: and cleaned the Infide of the Hearth, fh 
may then heht her Fire, and wath the Marble with ; 
Piece of Flannel inftead of a Bruth, dipped in a ftrong 
Lather of hot Water and Soap. She fhould then dry the 
Hearth, and round the Chimney.; bat, if the latter. be 
Marble, drying it once a Week is fufficient, though 
the Hearth ought to be done fo to every Day. Colkc 
Water, Soap, and Sand, will do for wafhing Free-fton 
Slabs; and fhe fhould ufe a Bruth for cleaning them 
for rubbing with a Fire-Stone fpoils the Ladies. Petti 
coats, and one cannot fet a Foot on slabs, fo rubbed. 
without marking the Room, unlefs the Slabs be after: 
wards well cleaned with a dry Cloth. Where the In: 
fides of Chimneys are covered with Tiles, rubbing 
them with a wet Cloth, and then drying them, is fuf 
ficient. Hearths and Chimney-Sides of Steel thould be 
cleaned in the fame Manner as fine Stee] Stoves, Wher 
the Hearths and Sides are of Free-ftone, they may bz 
cleaned in the following Manner: Firft, fcour them 
clean, as directed for I’ree-ftone Slabs; then take Twe 
Pennyworth of Black-Lead, and a Quarter of a Pounc 
of cearfe Brown Sugar, which, being well mixed, pu: 
into half a Pint of Small-Beer, and fet on the Fire; 
ftirring the whole with a Stick till well boiled. Then: 
with a little Broth, black the Sides and Bottom of the 
‘Hearth, at leaft twice over; and next Day, when they 
are quite dry, rub them well with a hard Bruhh, and. 
if they be fmooth and not broke, they will look like 
Steel. ‘The Bottom, on which the Grate flands,: wil. 
require more frequent Repetition, as the Blacking wears 
fooner off than on the Sides, which will keep bright fos 
fome Weeks, or perhaps Months, Brick-Hearths, brush. 
‘ed with a Mixture of Red-Lead and Miik, will have g 
Cherry-Colour. 

When the Houfe- Maid has finifthed her Bufinefs at the 
Chimney, fhe fhould fet about cleaning the Locks; hav- 
ing firit procured a Piece of Paiteboard for each, with a 
ffole cus in it, jut big enough for flipping over the 
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Lock, to preferve the Doors, to which the fame Side of 
the Pafteboard thould always be applied, for the dirty 
Side would fpoil them. The Locks may be cleaned by 
rubbing them with an oily Rag, and next with Rot- 
_ten-Stone, or White-Brick: But the ought to be very 
careful, that none of thefe two laft get into the Key- 
hole. Lacquered Locks want no other cleaning but 
rubbing with a piece of clean Leather or: Woollen cloth : 
for Oil, or any Thing damp, hurts their Colour.-— 
Her next Attention fhould be to the Carpets, which the 
may {weep with a common Broom, or bruth with a 
Whitk-Broom, and then fold them back; after which 
fhe ought to {weep the Room, having firft ftrewed it with 
‘Sand pretty damp, throwing it fmartly from her Hand, 
and it will lick up the Duft and Flew. Carpets, when. 
they will turn, are beft cleaned by laying the wrong 
Side upwards for a Day or two, and then the Dutt will fall 
on the Floors. But, before fhe fweeps the Rooms, fhe 
fhould brufh and clean the Window Curtains, and witha 
Broom {weep the Windows, and behind the Shutters. She 
ought not to apply a Brufh or Broom to any Pidtures or 
Frames, but only to blow the Daft off with a Pair of Bel- 
lows; tho’ fhe may now and then duft them with a very 
{oft Piece of Flannel, or very foft Dufter: And fhe fhould 
alfo blow of the Daft from the Wainfcot, China, and 
Stucco-Work. When fhe has fwept the Room, and taken 
up the Duft, without leaving any fluttithly in Corners:; 
her next Butinefs is to rab the Wainfcot from the Top 
to the Bottom with a Duafter, and do the fame to the 
Windows. In the next place, the Chairs fhould be 
duited ; but, as for them, they fhall be treated of after- 
wards, and alfo Mahogany Furniture in general. Then 
Jet her fweep the Stairs, throwing on the Upper Stairs 
a little wet Sand, which will bring down the Duit, 
without flying about; but, if Hair Stair-Cloths are 
ufed, this is only to be done occafionally as the Cloths 
are found neceflary to be removed; though the Steps 
ought to be fwept down every Day. After cleaning 
the Stairs, fhe fhould duit the Wainfcot and Ballitters 
directly, and alfo the Tops of the Doors. As for the 
Ceilings, or Tops of the Stair-cafes, or Rooms, they 
fould be duited with a-long-handed flat Broom ; wer 
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if they be of Stucco-Work, the Duft fhould be blowed 
off by a pair of large Bellows, with long Handles, 
which may be had at the Turners Shops. When fhe 
goes to clean the Stairs, let her take foft cold Water 
and Sand to {cour them down with, and they will foon 
be dry. When the Family is up, fhe fhould fet open 
the Windows of the Bed-Chambers, and uncover the 
Beds to {weeten and air them; which will be a great 
help againft Bugs and Fleas. In making the Beds, fhe 
ought to begin with that firft aired, taking off the feves 
ral Things fingly, and laying them on two Chairs, with- 
out letting them touch the Floor. She fhould thake 
the Beds well every Day, and if there be a Matrafs, let 
her turn it at leaft once a Week. The cleaning of the 
Head of the Bed, the Vallences and Curtains, with a 
Brufh or Whifk, is not to be omitted; nor fweeping 
clean all behind and under the Bediteads: After which 
fhe is to fweep and clean every Room, as before dire&t- 
ed, By thus keeping a conftant Method, her Bufinefs 
will be a Pleafure inftead of Fatigue, . 
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Directions about cleaning Beards, Fioors, Plate; 
Glafes, &e, 


- fX Skilful Houfe-Maid, in the firft Cafe, lays on, over 
“% Night, fome Ox-gall on the Spots, and next Day 
a proper Quantity of ftrong hot Lye, made of Wood. 
Athes well fifted; after which, having laid on fome 
clean Sand, fhe fcours the Boards, on her Knees, with a 
little hard Brath, and then with a clean Cloth. When 
they are pretty well dried, they fhould be rubbed with a 
dry Houte-Cloth, that they may dry quickly and white: 
But when the Boards have been very dirty and {potted, 
they mutt, befides, be fcrubbed with cold Water and Sand, 
till the Grains of the Wood appear clear and fair. The 
Houfe-Maid then, with a trundled Mop, dries the Floor 
very neatly; and, if it is to be dry-rubbed, firft throws 
on fome Sand, and next applies the dry-Rubber, and 
{weeps it clean. Rubbing the Skirting- Boards, with a 
‘Piece of oily Flannel, makes them look as if new paint- 
ed; but the Floor fhould not be touched by the Flannel. 
Stairs are clearied in the fame Way, as is fhewn in the: 
| robes! preceding 
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preceding Article, but particular Regard fhould be had 
to the Face or Front of the Steps. As for Stone-Stairs 
they are cleaned with Water and Sand, better than rub- 
bing them with Fire-Stone, the Inconvenience of which 
is fhewed before in the fir Article; and the fame Me- 
thod ought to be ufed with Marble Pavements ; tho’ 
fome clean them with Soap and Water. Let it be a cone 
_ftant Rule to fcrub the Boards the right Way of the 
Grain; that is lengthways, and never acrofs. There — 
fhould not be much of the Floor wetted at one Time, 
‘nor a great Quantity of Water laid on them; for whilit 
the Maid is cleaning one Part, the Water fokes into the 
other, and makes it black. Hot Water is of a more 
fpungy Nature than cold, foaks into the Boards, and 
caufes Damps to remain longer than cold Water. In 
very cold Weather, it is fufficient to warm the Water, 
fo as to take off the extreme Cold; for hot Water will 
freeze fooner on the Boards than cold ; and foft Water 
fhould be ufed inftead of hard, which fpoils the Colour 
of the Wood. Tea-Boards are cleaned by rubbing them 
well with an oily Flannel, and then with a dry Cloth. 
‘Silver-Plate ought to be wafhed with Soap-Suds, and 
‘then rubbed with a Rag dipped firft into Spirits of 
Wine, and next into Whiting. If wrought Plate, after 
being foaped and boiled, it fhould be rubbed with a fine 
- foft Brufh. China, or Stone-Ware, when blackened or 
dirtied, fhould be firft ferubbed with foft Sand and Wa- 
ter, and then foaped and boiled. ‘The Sediment at the 
Bottom of Englifo China, when wafhed only with fair 
Water, is to be taken of by wafhing in hot Soap Suds, 
and rubbing with very foft Sand, once a Week. Glaf- 
fes may be cleaned by rubbing with Salt, and then wath- 
ing them in cold Water. In cleaning Windows, two 
Perfons fhould be employed, one on the Qutfide, and 
another within ; they fhoald firft be dufted, then rubbed 
with a moift clean Cloth, and afterwards witha dry clean 
one; though fomeufe Whiting; but that is needlefs, 
and takes up much Time, 


How to keep Boards, Tables, Stairs, &c. brown, without 

| washing. 
This is done by ftrewing ‘l'anfy, Mint, Balm, Fen- 
nel, 
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hel, of other green {weet Herbs, on the Boards well 


fwept, and rubbing them all over the Wood with a 


Jong hard Brufh, tll it be ferubbed clean. When the 
Wood or Boards are quite dry, the Herbs fhould be: 
{wept off ; and the Boards, being well dry-rubbed with 
a dry Rubbing-Bruth, will look like Mahogany, and 
have an agreeable Smell. Greafy Spots may be taken 
out, by laying a little Ox-gall on at Night, and wafhing: 
them well next Morning with a little Brufh and clean 
Difhclout, with fome ftrong Lye; but, if the Spots be: 
flight, a little Clay or Fullers-Earth will do; or, if 


they be Dirt or Marks of Feet, dry-rubbing will re- 


move them; and after thefe Operations the Boards will 
keep a long Time bright and brown, with only ufing a: 
little hard Brath. = % 


IxstRuCTIONS concerning Chair-Frames, Tables, Cabi~ 
nets, Mahogany Furniture, Glaffes, &c. 


Hair Frames fhould be firft well rubbed with Lin- 

. feed Oil, till they are quite clean, and then with: 
a dry Cloth till they are bright; and afterwards, whea! 
dry, they fhould be rubbed with a Piece of Flannel, or: 
hard Brufh, befmeared with Yellow-Wax; and then with: 
a foft Linen-Dutter, inftead of which fome ufe Wool-. 
len-Cloth.—Spots are taken out of Tables by rubbing: 
them hard with Linfeed Oil and Brick Duft finely fifted, , 
and then with a dry Cloth till they are bright; after: 
which, let them be well rabbed with a’ hard Brath waxed, 
and after that with dry Flannel. Spots, if flight, may be: 
removed by Lemon Juice alone, rubbed with the Bruth 
and Flannel; and fometimes Cork, hard applied, will 
do the fame. Bureaus, Chefts of Drawers, and India 
Cabinets, have generally fo much Brafs about. them, 
that they are only to be cleaned by rabbing them with. 
Linfeed-Oil, and then with a clean Flannel or foft 
Cloth till they become dry and bright. As for Maho- 
gany-Furniture, when free from Spots, it needs nothing 
to clean it, but to be rubbed daily with a fine Linen- 
Rag. pots.and Dirt may be taken out by rubbing the 
Wood well with ftale Small Beer, then with a clean dry’ 
Bruth, and after that witha clean Linen Rag. Glafes: 
and 
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and Windows, when cleaned, may get a fine Glo by 
being rubbed with Rotten-Stone. _ - 
N. B. The Rags ufed in thefe Cafes fhould be Pieces 
“of old Sheets, &c.-and not Dimity or Diaper, . 


. Direcrions coacerning Oil Floor-Cloths. 


HESE are beft cleaned and preferved by being dry-~ 
rubbed every Day ; for mopping them {poils and 
wears them foon out, befides making their Sides turn 
“up; to prevent which laft, they fhould be laid with the 
wrong Side upwards once a Week ; but Wires fixed fo as 


to be drawn, will-anfwer better, Cleaning them occa- 


fionally with Milk, and dry-rubbing them when dry, 
will make them look as bright as when new. 


DipECTIONS for cleaning of Worfied and other Sorts 
of Stuffs. 


WHE Stuff to be cleaned thould firft be well bruthed, 
and cleared of all Spots, as well as poffible: and 

then being jaid on a Table, fhould be hand-rubbed all 
cover with the following Compofition, viz. A Quarter of 
‘a Peck of the whiteft and beft Fullers-Earth diffolved in 
‘warm Water, after it had been dried before the Fire, 
and T'wo-Penny worth of the Spirit of Turpentine. The 
wrong Side of the Stuff, whether Valences, Curtains, 
&%c. fhould be firft rubbed, and then the Right-Side. 
After that, let them be hung up-in fome convenient 
Place for drying. The fame Mixture (which likewife 
- kills the Bugs) alfo ferves for Chairs or Settees; and 
their Bottoms, if loofe, fhould be taken out and rubbed 
‘the fame Way. When bone-dry, they ought to be 
~brufhed with a hard Broth; then with a foft Cloaths- 
Brofh ; and laftly, with a clean Cloth, when they will 
look asaf new. Some Perfons make the above Com- 
pofition into Rolls, which they keep for occafional Ufe. 
fey As to Silk Stuffs, they fhould likewife be bruthed 
_ and freed from Spots, and being laid upon a Table, 
fhould be rubbed in the fame Manner with Bran dried 
before the Fire, and mixed for every Peck (which is 
fuficient for the Furniture of a Béd) with an Ounce of 
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Powder-Blue, till all the Dirt is off, when they thould be 
thoroughly fhaken, and bruthed and rubbed with clean 
dry Cloths, Mohair-Stuffs may be managed the fame 
Way ; and as for Chints and Cottons, they are treated 
of under the Article of Laundry-Maid. | 


DIRECTIONS concerning Pewter, Tin, Copper, Candle 
flicks, &e, 


HE Kitchen-Maid fhould have always ready fos 

; wafhing her Pewter, &c, a fufficient Quantity o: 
Lye made in the following Proportion, viz. A Pail o: 
Wood Afhes (either from the Hot Preffers, Dyers, o1 
Bakers) and half a Pail of unflaked Lime, for every fous 
Pails of Water; which fhould be all boiled together in a 
Copper, duly ftirred, for about Half an Hour, when the 
Liquor fhould be poured into one or more Tubs, till it 
cools, and then be bottled for Ufe, - | 

When fhe is to clean her Pewter, the lays the Difhes 
and Plates feparately, one upon another on a Dreffer, 
with a Piece of Flannel under them, Having warmed a 
{ufficient Quantity of the faid Liquor, fhe pours fome of 
it upon the uppermoft Plate and Dith; and as fhe takes 
off each Plate or Dith, the empties the Liquor into the 
next. She then rubs them with a Piece of Tow; after 
which, having two Bafons of red Sand mixed with the: 
Lye, fhe fcours the Pewter with one, and having rinfed: 
it in cold Water, clears-it with Lye and Sand in the: 
other Dith, and then rinfes it in two Waters. The fame: 
Method is ufed for cleaning Copper and Tin; but any) 
Naftinefs on them mutt be firft taken off with Sand and 
Water. Coffee and Chocolate Pots, if cleaned this Way, 
will have no offenfive Smell or Tafte. 

Candlefticks, either of Brafs, Iron, or Tin, are clean-: 
ed by being put into boiling Water in a Kettle or Sauce=. 
pan, kept for the Purpofe; and by being wiped, when, 
taken out, (which ought to be one by one) with a coarfe: 
dry Cloth, then rubbed with a Piece of clean Flannel! 
kept for that ind, and after that with a Piece of Lea- 
ther and fome Rotten-Stone, or white Brick ; butif nei- 
ther can be had, with red Brick-Duft, or rather with 
Whiting. “Silver and French Plate thould be put firtt 
into the boiling Veflel, and, when taken out, fhould 

be: 
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‘be ‘dried, and then rubbed bright with a Piece of Leather 
and Whiting. China Candletticks, either trimmed with 

Silver or Brafs, and japanned Candlefticks, fhould be 
_ dipped in and out of the Water as quick as poflible, till | 
the Greafe comes off, and then wiped quite dry with a 
Cloth and Flannel. Steel Candletticks will not endure 
any Water; therefore the Kitchen-Maid muft carefully 
melt the Tallow, and then rub them with a dry Cloth; 
and take off Spots by rabbing them fir with Oil, and . 
ext with Emery. Copper and Brafs Veffels fhould, 
immediately after ufing them, be filled with Water, 
(which prevents the Tinning from coming off) then 
wiped and dried; for if they be not, they gather, as well 
when empty as when Fat is left in them, a green Sub- 
ftance which is rank Poifon, or at leaft caufes terrible 
vand lafting Diforders, efpecially to thofe who eat frit 
what is next dreffedinthem. Copper and Brafs Spoons, 
particularly thofe called White-Metal Spoons, fhould al- 
fo be taken fpecial Care of ; for they gather a greeni{h 
Poifon, and nothing fhould at any rate be warmed in 
them over the Fire. Broths and Soups fhould not be 
left longer ftanding in the Porrage-Pot, than while Din- © 
neristaken up. Fixed Coppers fhould have the Fire _ 
drawn from under them as foon as they are ufed, and 
feoured with a Brufh and Sand whilft hot. The Out- 
fides of tinned Copper Utenfils thould be alfo fcoured 
with a Brufh and Sand; but hot the Infides ; for the Sand 
would take off the Tin, from which any Speck may be 
removed by fcraping with the Nails. ‘The Dreffers- 
fhould be i{crubbed with Water and Soap, or Wood. 
Athes, any of them being preferable to Sand or Fuller’s — 
Earth, on account of their Grittinefs ; and it thould be — 
a conitant Maxim in Londoz, and other Places, not to 
throw the dirty Water down the Sewers, or Shores, if 
it can be conveniently carried into the Street; for it is 
very apt to flop thefe Drains, and caufe a difagreeable 
smell. ‘ 


The CaamBer-Marp. 

# Y ER firft Study fhould be to inform herfelf of her 
A A Miftrefs’s Method and Hours of doing her Bufi- 
nefs, that fhe may have her Linen well aired, and every 

| thing 
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thing nice and-clean, ready for her Drefs and Undreis. 
"She thould have every Article fo difpofed, that fhe may 
know-where to find it when wanted ; and when fhe un- 
drefies her. Miftrefs, fhe ought to rub carefully what 1s 
taken off with a clean Linen-Cloth, and having folded 
and fmoothed them, to lay them in their proper Places. 
As the wafhing and cleaning her Miltrefs’s Apparel are 
Part of her Bufinefs, fhe will find the following Receipts 
ufeful. 
To take off Dirt from any Silk. 

This is done by wetting it with a Cloth dipped in 
clear Water, and then wiping it ull the Stain is out; 
then rubbing it firft with a wet Cloth, and next with a 
dry one; and afterwards rolling it up dry inanother clean 
Cloth: but no Air muft come to it, for it would change _ 
the Colonr,.or crumple it. If the Pieces of Dirt be thick, 
they fhould be let dry, and then fhaken off ; after which 

the Silk fhould be rubbed with Crumbs of Bread, and 
then with a clean Cloth. If it be flained with Coffee, 
rubbing with Milk, and then with fair Water and a 
Cloth, ‘will 1 clean it. 
To keep Silks from faining iz wafbing. 

Diffolve Ca/iile Soap in Rain- Water boiling hot; when 
the Water is near cold, mix:it with a little Fuller’s Earth, 
and then fcour out your Silks. Don’t let them lie in 
Heaps, but fpread them, and clap them between diy 
Cloths, and they will havea frefh and fair Look. 

Heavy to take out Spots of Cil, .or any greafy Spots, in Silk. 
Let the Spot be covered with French Chalk {craped, 
and then rubbedwell with a clean Cloth. Pure Spirit 
of Lemon, without the Effence, will extrac any Stain ; 
but Spirit of Sal-Ammoniac 1s thought preferable ; for 

alt hough the Silk be all over fiained with Oil, it will 
take it out, at leaft on the fecond Application, if the 
Silk be dry. 

To take Spars out of thin Silks, &c. 

Dip a Piece of black Cloth i in a Pint of White Wrage 
Vinegar, Se ty well heated, and rab it over the Stain; 
after “which erape Fuller's Earth on the Stain, and put. 
ting dry Wooilen Cloths above and below, place an ror, 

moderately 
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moderately hot, on the upper Part, and the Spot will 
vanith, 
Lo take Pitch, Tar, or Paint, out of Silks. 

“Rubbing the Silks the right Way, with a Cloth dip- 
ped in the Spirit of Turpentine, removes them eifec- 
tually, p 

. : To clean all Sorts of plain Siks. 

This is done by rubbing them on a Table with Brag 
heated before the Fire. — 

N. B. A Peck of Bran is enough for a Suit of Cloaths. 

To clean Sattizs and Damakes. ees 
A Suit of thefe may be cleaned by rubbing them with 
the Crumb of a Threepenny Loaf two Days old, mixed 
with a Quarter of an Ounce of Powder Blue. - 
To clean flowered Silks, 

The fame Quantity of Crumb and Powder-Blue, asim 
the preceding Receipt, will do, and mut be ufed the 
fame Way ; but the Bread fhould be new, as it will not 
be fo apt to get into the Brocade; and if there be any 
Gold or Silver Flowers, let them be rubbed with a Piece 


of Crimfon Velvet; after which the Stuf fhould,.be well 
fhaked, and rubbed with a clean foft dry Cloth ; Circume ° 


ftances to be obferved in all fach Cafes. 

How to reftore the Coleur to Silks of a dark Brown or Iron- 
Grey, &c. Colours, /potted with Lemons, &C. 
Touching them gently with Spirit of Sal-Ammoniac, 
recovers their Colours ; and will do the fame to Scarlet 

_and moft other Colours. 

A quick Way to take Greafe out of Woollen Cloth. 
Dab the Spot with a Piece of wet Brown Paper rolled 
up with a red hot Coal in it. When one Piece of Paper 
and Coal fails, let the Stain be dabbed with another, 

till it difappears, and then bruthed, 
How-to take all.Kinds of Spots out of Cloth, Stuffs, Silks, & es 
Mix a Pound of Rock-Allum, burnt and beat to Pow- 
der, with about eight Ounces of the Powder of the 
Roots of Florence-Flame (a Species of the [ris or Flower- 
. de-Luce) and to thefe add the Whites of two news 
laid Eggs, two Pound and an Half of Cake Soap, and 
Half of an Ox’s Gall, incorperating all well together 
with fair Water. ‘To thefe fome add a little Nitre 
or Saltpetre. Make up the whole into round Balls, and 
We 5 dey 
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dry them in the Shade. When you are to take out any 
Spot or Stain, wet the Cloth, and then rub it over 
with one of the Balls ; after which letting it alone for a 
few Hours, wath it till the Water grows .clear, which 
may be after two or three Applications. Some ufe warm, 
and others cold Water, both in the rubbing and the 
wafhings. 
fo take Inan-Moulds, and all Sorts of Spots or Stains, out 
| of Linen. 
'Thefe are removed by holding the Linen, where they 
are, round a Silver or Stone Mug containing boiling 
Water, and by rubbing them with a Slice of Lemon. 
In the Middle of Summer, when the Sun is very hot, the 
foaping of them on both Sides, and then hanging them 
in the San till bone-dry, will take them out; and if the 
“Linen be foaped all over, it will be very white. Rubbing 
the ftained Places with Juice of Sorrel, or dipping thein 
in the hot Juice, will take out the Spets. ‘The fame may 
be done by rubbing them with Salt and Vinegar, and 
{queezing ; or by dipping them a few Times in fharp 
Vinegar boiling in an Earthen, ‘Tin, or Silver Pipkin, 
over the Fire, and nipping them ; after which they fhould 
be well rabbed with Soap, dried before the Sun or Fire, 
and wafhed. ‘Boiling-hot Milk will take the Stains of 
Fruit out of Linen. 
Jo take Paint out of Linen. 

Stains of that kind are extracted by rubbing them over 
with Butter, hanging them in the Sun, or before fome 
heat, to dry, and then wafhing them. 

To clean Gold and Silver Stuffs. 


This is done by ftrewing the Crumbs of a Three-_ 
penny ftalc Loaf of Bread, mixed with a Quarter of an — 


Ounce of Powder Blue, on the Stuff, and rubbing it 
with the Hand till it looks bright. ‘Then the Crumbs 
fhould be fhaken off, and the Stuff duited, firit with clean 


Flannel, and then rubbed with a Piece of Crimfon - 


Velvet | 
N. B. The Quantity of the Crumb and Powder mutt 
be according to that of the Stuff; and for Silver-Stuff, a 
large ‘Tea-fpooafal of burnt Allam, finely powdered, may 
be added to the Crumb of a Threepenny Loaf, 


Tar 
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To clean Gold and Silver Lace. 

This is performed by taking fome Talc, finely pounded, . 
and moiftened with the Spirit of Wine, and then rubbing 
it with a Brufh over the Laceevery Way. ‘The fame will- 
do alfo for Gold and Silver Stuffs high raifed ;. but Lace 
turns black, if rubbed with Talc by itfel f. 

WN. B. Gold. and Silver Stuffs, in order to preferve 
them from tarnifhing, fhould be folded up with fine Jz- 
dian Paper, wrapt in whited-brown Paper well aired be- 
fore the Fire, Round the whited-brown Paper fhould 
be a Piece of Green Baize, aired in like Manner; and 
in the Drawer or Trunk, where they are put, fhould be 
fome Safiron Papers, which may be had of the Dealers in 
Saffron. Gold or Silver Stuffs ought not to be sont + in 
Deal-Boxes. 

To wwafle Cambricks, Muflins, and Laces. 

"They fhoald be twice well foaped, and as often wafhed 
in warm Water; then they fhould be rubbed with a lit- 
_tle Soap and Blue mixed together, and have boiling Wa- 
ter poured on them, and be covered for an Hour or two, 
when they fhould be well wafhed out, and rainfed in 
Pump-Water blued. After that they fhould be dried, 
flarched, clapt in the Hands, half-dried before a Fire, 
then rolled in a Cloth, and ironed, which’ fhould be 
done the right Way of the Thread, and great Care 

taken that they be neither finged or frayed, When {mail 
Things are boiled, the Soap and Blue fhould be firft 
mixed together, then beat up with a Whik, and. poured 


-. into the Water in which the Cloaths are to be boiled. 


‘This keeps the Blue from fettling in the Cloaths ; and 
if as much tearl-Athes as will lie on a Shilling, be add- 
ed, the Cloaths, or Stockings, will be as white as Snow. 
Yellow Linens or Lace may be made quite white, if 
they be weil rubbed with a Quarter of a Pound of foft 
Soap and a Quarter of an Ounce of Powder Blue, well 
mixed ; then rolled up and put into cold foft-Water, with 
a. Spoonful of Pearl-Afhes and then boiled. If the firtt 
er fecond Boil do not aniwer, let them be boiled again, 
Linen foaped, as above, in Summer, then laid in the § Sun, 
and afterwards boiled, will be freed of all Stains. Fine 
Things fhould never be wrung, but fqueezed in the 
Eland, Earthen Pans, or large wooden Bowls, are the beft 
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Veftels to wath (mall Things in; and as the Bowls are 
apt toyplit, thar may be prevented by boiling them in a 
‘Pallow-Chandler’s Copper with the Tallow, To pre- 
vent the {mall Cloaths or Lace from fhining, lay a Piece 
of white Paper over them when you iron. 
Low to make Starch for Small Linen, 

Having wetted a Quarter of a Pound of Starch, mix- 
ed with a little Powder-Blue, fo as it will bruife, add 
to it half a Pintof Water, and then pour them into a 
Quart of Water boiling on the Fire. Stir well, and let. 
the Starch boil at leait a Quarter of an Hour, for it can- 
not be boiled too well, neither will the Linen iron or look 
well, unlefs the Starch be thoroughly boiled. After the 
S:arch is firained, dip the Linen into it, and then {queeze 
tc out. Dip firft thofe Things you would have ftiffelt 5. 
bat do not rab them in the Starch; .and as you want 
the Starch {iff or thin, add or diminifh. Some put Gum- 
ésrabic; Allam, and Candle, into the Starch as it boils 5 
but thefe are prejudicial; and if any thing be added, 
let it be Hfinglafs, about an Ounce to a Quarter of a 
Pound of Starch, for that will help to Rifen and make 
them clear, bat not to be ufed to Laces. A Kettle of 
Bell-Metal is the propereft Veffel to boil Starch in, 

Yo wafo Silk Stockings and Handerchiefs. . 

Some make a ftrong Lather with Soap, pretty hot, 
then lay the Stockings on a Table, and with a rolled 
coarfe rough Cloth, rub them hard, turning them feveral 
times from one Side to the other, till they have paffed _ 
tarough three Lathers. Then they rinfe them in three 
or four Warers, till all the Soap is taken out ; and when 
quite clear, hang them up, without wringing, to dry, 
vith the wrong Sides outwards. They take them down 
wien about half dry, and pulling them out with, their 
}iands into Shape, let them lie fome Time, and then 
iron them onthe wrong fide. Others wafh them in 
two cold Lathers, with Blue added to the fecond, and 
don’t rinfe, but turn them; then turning them, pull 
them fmooth, prefs them, dry and roll them up tight. 
Laying Stockings in foak, before wafhing, fpoils their 
Colour,=—Handkerchiefs fhould firft be wathed in cold 
Water, but never in hot, for that quite {poils them ; 
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and then in lukewarm Suds; then rinfe, pulethen: fnrdothy 
fold and dry them.. 
To clean caft Ribbands. 

Firt fprinkle them with fair Water, and then fmooth 
them out; after which lay them on a Garpet or clear 
Cloth at fall Breadth, and brufh'them gently with @& 
- thin Lather of Caftile Soap; then rub them, till they 
be clean, in Water wherein a little Allum and white 
Tartar have been diflolved; after which the Colours wilk 
be fixed in them-from further fading ; but you muf take 
are to dry them in:the Sun, and: {mooth’ them: with: @ 
Glafs Slick-fione; 


The LAUNDRY-MatID.~- 


§ this-is not wrote for the accomplithed — 

but only for young Beginners and thofe who un- 
ceieake all Sorts of Work, | thall not treat on the prac- 
tical Parts of her Bafinefs, but only give a few general 


Remarks, together with fome of the newet and. mott ap- 


proved —— neceflary to be known. 


Soft Water is beft for orathinns and fhould be expofed 
for a few Days-to the Sun, and “allowed to fertile. Hard 
Water may be foftened by laying Chalk in the Bottoms 
of the Wells or Ponds; and if boiled; the Day before it 
be ufed, with fome fine fifted Wood Afhes, and un- 
flacked ‘Gime; according to the Quantity of Water, it 
will anfwer extremely. well the Purpofes of Wafhing. 
When one Copperful is thus boiled, draw out the Fire 
from under it, to let the Water fettle then empty it 
clear into Tubs; rinfe the Copper, and fill it again in 
the fame Manner. Some Perfons, at a great Wath, put 
Ode, or Pearl Athes tied in a Cloth, and let it liein the 
‘Water they are to ufe for Wathing ; and when they boil 
‘the Cloaths, hang the Bag with ‘the Ashes in the ‘Cop: 
per. This they do with common Water, in which they 
alfo fometimes boil Wood Afhes. Jt is ufual for fome 
Servants to foap their Cloaths well over Night, then put 
them into the Copper, and early next Morning heat the 
Water; after which they take out the Cloaths, and fo 
go to Washing : Bat this is a bad Method ; for inftead 
Fy i 4 of 
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ef loofening the Dirt, it fixes it in them, if the Water 
fhould bain the leaf too hot, and makes it fearce pof- 
sible ever to clean them. ‘Fhe following isa better 
Method, and won’t give half the Troable, Wet the: 
Linen with warm Water, and rub it over with Soap 3 
thea rub the Cloaths between your Hands very hard,. 
and that will loofen the Dirt. After that, let them lie 
in hot Water till next Morning; then wath as ufual, 
and there will be no Occafion for more Soap till the fe- 
cond Lather,— Chints and fine printed Cottons fhould be: 
irk thrown into Pamp-Water,. an Hour before wafhing 
teem 3 and when wrung out of that, let them be wath- 
ed in flrong clear Suds: But if there be any fine Co- 
Hours, a3 blue, yellow, or green, they muft not be foap- 
ed at all, for chat will draw out the Colour; nor wathed’ 
in too hot Water. -'Then wring them out of thofe Suds ;. 
and after that, fhaking them weil, throw them into. 
Pump-Water immediately, for they should not be long 
ex in hot Water than they are wafhing, nor kept longer 
out of the Pump-Water than they are fhaking, other- 
wife the Colours willrun. Do them thus, till they have 
gone through three Suds; and having then rinfed and 
blued them immediately, hang them. up te dry, not 
Jetting any Part, if poflible, touch one another. Starch. 
them when dry; then hang them up again; and when 
dry enough for ironing, fold and iron them direétly ; 
bat let them not lie too long together. When the Co~ 
lours, with bad former Wafhings, are run into the white 
Ground, wath the Cloth in three Lathers, but without 
putting itinto Pamp-water, After that rinfe the Cloth, 
and then put it into a Pail of foft Water, mixed with half 
a Pint of the beft White-Wine Vinegar, letting it remain 
there an Hour or two, in which Time all the Colours run, 
into the Ground will be difcharged, and the Cloth look. 
clear and fine. 
Yo wae Thread and Cotton Stockings, 

Let them have two Lathers and a Boil, having blued, 
the Water well; wath them out of the Boil, buat don’t 
rinfe them; then turn the wrong Sides outwards, and 
fold them very fmooth and even, laying them one upon 
another, and a Board over them, with a Weight to prefs 
them fmooth, Let them lie thus about a Quarter of an 

Hour,, 
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Ffour, after which hang them up to dry: and when 
thoroughly fo, roll them up tight, without ironing, by 
which Means they will look as new. 
To wale Worfted Stockings. 

This fhould be done in two cool Lathers. but there 
ought to be no Soap rubbed on them ; after which let 
them be rinfed well, then turned and folded like Cotton — 
Stockings, and after that dried and rolled up tight. 


Before the Laundrefs begins wafhing, fhe fhould take 
care that all Stains or Spots be taken out of the Linen ; - 
for which the will find proper Receipts under the Article 
_ Chamber-Maid. Old Soap goes farther than new, and» 
gives a better Colour. As foon’as the Linen is fit for 
ironing, there fhould be no time loft ; for it is apt toturn 
yellow by lying damp. Fine Linen fhould not be fo dry - 
as coarfe, when ironed ; and thus it will be ftiff, and look . 
like new. 

Ufeful RECkIPTS ina FAMILY, | 
| Poul Rate 
Lace pounded Quick-Lime, mixed with Oatmeal and | 
coarfe Sugar, in the Rats Way, with fome Water ~ 
near it; and when they eat it, they will drink till they - 
burft, after which the reft will leave the Houfe. ~ 

The profeffed Rat-Catchers gather them together in 
great Numbers, and then deftroy them.. Their Method 
is this.—'Phey trail a Piece of the moft ftrong fcented 
favourite Food of the Rats, fuch as toafted Cheefe, or 
broiled Red-Herrings, from the Holes or Entrances to. - 


_ their feveral Receffes in every Part of the Honfe, or 


contiguous Building, whence it is propofed to allure - 
them, to the Place of their DeftruGtion, which fhould be - 
fome Clofet or fmall Room, into which all the. Open: - 
ings, but one or two, fhould be fhut. At the. Extre- 
mitics, and in. different Parts of the Courfe of thefe . 
trailed Tracts, fmall Quantities of Meal, or any. other | 
kind of their Food, thould be laid, to bring the greater’ 
- Number to their Traéts, and to purfue their Courfe to . 
the Center Place where they are to be taken, where a_. 
more plentiful Repaft thould be prepared for them, and 
the trailing repeated for two or three Nights. . But great . 

EH. 5 Care. 
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Care muil be ufed by the Operator, to prevent the Smell 
of his Feet and Body from being perceived by thefe A- 
nimals, who have a furprizing inftinCtive Caution, anda — 
Sagacity in difcovering any Caufe of Danger: And in 
crder to this, his Feet muft be covered with Cloaths rub- 
bed over with afa fetida, or any other flrong fmelling 
Subfiance, that may overpower the Scent of thefe noi- 
fome Vermin; without which Precaution the Succefs of 
the Attempt will be fruftrated, or at leaft very precari- 
ous. It is alfo proper that the Operator difguife his Fi- 
gure by putting on fomething that may conceal his na- 
tural Shape, and make him look like an inanimate sub- 
fiance ; and what he puts on muit alfo be feented with 
ajja fetida, as well as his Shoes. When the Operator 
has decoyed the Rats for two or three Nights to the 
Place of Execution, he repeats their Repaft the Night 
he-thinks convenient to deilroy them, which is effected 
different Ways. Some entice them-into a very large 
Bag, the Breadth of which is fufficiently capacious-to co- 
ver nearly the whole Floor of the Place where they are 
collected, which 1s done by laying Baits of Food in the 
Bag, and, when ‘the Expence is not uw prudged,- by 
fmearing a Veffel laid in the Middle of the Bag with the. 
Oil of Réodium, whichshas as bewitching or enchantin 
Power on them as the marum Syria:um (or Maftic Plant) 
has on Cats, and 1s fometimes ufed in the trailed Tratts, 
The Bag, which before lay flat upon the Ground with, 
the Mouth {pread. open,, is to. be fuddenly clofed when 
the Rats are all init. Others drive or fright them, by. 
flight Nowfes or Motions, into a Bag of a long Form, the 
Mouth of which, after all the Rats are come in,, is Pesta 
up on the Outhide of the Opening by which. they entered, 
all other Ways of Retreat being “fecared. Others again, 
intoxicate or poifon them, by. mixing with the Repat 
prepared for them, the cocalus Ludicus, or. the nux.vomica. 
Mix four Cunces of the coculus, with twelve Ounces of 
Oatmeal, and two Ounces of Treacle or Honey, made 
into a Pafte: But two Ounces of the coculus, well pow- 
dered, and infuled for fome Time in flrong Beer,. will 
an{wer the Purpofe; and a much lefs Proportion of the 
mux vomica, than of the coculus Indicus, will ferve in mix- 
ing with the above Palle: Or any fimilar Compofition of | 
thete 


| te 
thefe Drugs with Hat Gnd af Popteihe Raw are mot “AG 
fond of, and which has a fron g Flavour to hide that of — 
the Diugs, will equally anfwer the End. When the 
Rats appear to be thoroughly intoxicated with the co- 
culus, or fick with the aux vomica, they may be put into 
a Bag or Cage (having firft fecured the Chamber-Door, 
that thofe who have any Remains of Senfe or Strength 
may not efcape) and afterwards deflroyed at Pleafure, 
An eae us Receipt for defroying Bugs. ; 
Take of the higheft rectified Spirit of Wine (viz. Lamp. 
Spirits) that will burn all away dry, and not leave the 
leaft Moifture behind, half a Pint; newly diftilled Oi 
or Spirit of Turpentine, half a Pint; mix them together, 
and put in half an Ounce of Camphire, broke into {mall 
Bits, which will diffelve ina few Minutes. Shakethem 
all well together, and with a Piece of Spunge or Bruth, 
dipped in ‘fome of it, wet very well the Bed and Pur-- 
niture wherein thefe Vermin harbour and breed, and it 
will infallibly kill and deflroy them and their Nits, al- 
though they fwarm ever. fo much: But the Bed or Far- 
niture muft be well and thoroughly wet with this ee r 
(the Dutt b sg firt brufhed and fhaken off) by which 
means it will neither fain nor foil, nor the fineft Suk or 
Damafk Bed be in the leaft hurt. The’ Quontity here 
ordered (which will coft little more than a Shi illing) will 
rid any one Bed whatever, however much it may fwarm 
with Bugs: Bot if any of them thould appear after ence 
ufing this Liquid, it will be only for not having wetted. 
the Lacing, &c. of the Bed, or the Foldimgs of the Lin- 
ings or Curtains near the Rings,: or the Joints or Holes 
in and about the Bed or Head-Board, .wherein the Bugs 
and Nits neftle and breed; and then their being all well 
wetted again with’ more o of the fame Compofition, which 
driés in as faft as you ufe it, and Daa fome of it into 
the Joints, and Holes where the Spunge or Bruth ean- 
not reach, will moft affuredly root. het out entirely, 
‘Some Béds that have much Wood-W ork, can hardly be 
thoroughly cleared, without being firit taken down; but 
others, that ‘can be drawn out,. or that may be got well 
to behind, tobe done as it fhould be, may be entirely 
freed of thefe Vermin; The Smell occafioned by this 


Mixture will all be gone in two or three Days; which, 
ii-6 however, 
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however, is very wholefome and to many People agrees 
able. You muft always fhake the Mixture very well,. 
whenever you ufe it: And be {ure to ufe it only in the 
Day-time and not by Candle-light, left it fhould catch: 
the Flame, and occafion Damage. 

Lhe fame Compofition fhould be applied to the Bot- 
toms of Chairs, after they are well brufhed, and clean- 
ed; and as for matted Chairs, firft wath their Bottoms 
well with cold Water, and then beat them: Next Day,. 
after they are thoroughly dry, bruth them with two Oun- 
ces of Fomantha and a Pennyworth of fingle Size well. 
mixed, 7 
~ Some Perfons, whofe Bugs remain after cleaning the: 
Bed, and even frequently before, if they fwarm very 
much, take an old Pillow-cafe, full of little Holes, and: 
fill it with frefh Deal Shavings, and lay it under the Bol- 
ter. As thefe Vermin delight in the Shavings, there 
will be Numbers of them found next Morning in the Pils 
Jow-cafe, which you may empty into a Fire; but you 
mult Be very careful that none of them. get away: And: 
therefore a better Method would be to ufe feveral fmall. 
coarfe Bags inftead of a Pillow-cafe, as they may be 
thrown into any Mire, and thereby any Poffibility of the 
Bugs efeaping prevented. Rubbing the Joints and Bed-- 
dtead. with Ox-gall and Hemp-oil, well mixed toge-. 
ther, is frequently ufed with Succefs in deftroying Bugs.. 
Mixing Oil of ‘Turpentine in paint for the Wainfcot- 
ting isa good Prefervative againft Bugs and other Ver- | 


mins 
, To hill Fleas. . 
Wafhing the Fleor with Lye and Ox-gall mixed toge- 
ther (which fhould alfo be done in cafe ot Bugs) and rub- 
bing the Bedftead with Rue and Wormwood, are efteemed. 
vertain Antidotes againft thefe Vermin: But the bef js. - 
Cleanlinefs, for Dirt is a fure Breeder of them, and. 
where there are Sluts, there will be many Fleas. 
Fo. get clear of Flies and Gnats, é 
All fweet Things, dead Beer, Crumbs, and every: 
‘Phing that may allure or draw Elies together, fhould be 
kept out of the way; and if the Tables and Window- 
frames be rubbed with Rue and Wormwood, they will 
avoid. them, Be fure at the end of the Year,. when. 
thefe 
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thefe Vermin difappear, to deftroy their Eggs by dufts 
ing and thoroughly cleaning every Hole and Corner: 
- where they have harboured; and this will prevent a. 
~ numerons Breed next Seafon. In Summer, .place Afh- 
boughs and Flowers, made up in the Form of Garlands 
er any other Shape,.at the Head of the Bed; and ‘the 
Flies and Gnats will harbour aboutthem. Where Gnats 
are numerous and troublefome, if you wath your Hands 
and Face at going to Bed, with the Juices of Rae and 
Wormwood mixed in Water,.it will prevent their biting | 
you: And this Wafh.is alfo a Prefervative again Bags. 
If you live near marfhy or fenny Lands, where Gnats 
are generally very troublefome, burn fome Fern in the 
Room; and thefe Vermin will go out; after which fhut 
the Windows, and you will not be infefed.with them:. 
for that Night. | | 
To preserve Poultry from Weafels and Foxes. 

Weafels will not hurt Poultry that are rubbed with the - 
- Juice of Rue, or Herb-grace ; neither will Foxes devour - 
them, if they eat the Lungs or Lights of a Fox. 

Fo take Oily Spots out of Paper or Parchment. 

Rub the Spot on both Sides with Sheeps Bones burnt 
white, and then pounded; after which, put the Paper or 
‘Parchment into a Prefs between two Boards for about - 
twelve Hours, and the Spots will vanifh. 
To preferve Writings from being eaten by Rats and Mices. 

This is done by ufing Ink made with the Infufion or: 
Decoction of Wormwood. 

To make a Subftitute for Vinder made with Linen. 

Diffolve three Ounces of Saltpetre in a Pint and an- 
half of fair Water in a Kettle or Pan over a clear Fire: 
Then thoroughly wet twenty-four Sheets of finooth brown: 
Paper feparately in the hot Liquor, and Jay them on 
fome clean Place to dry. When you have Occafion, 
you may put a Piece in your Tinder-Box, and ufing the 
Steel and Flint, it will catch like Wildfire. 

How. to cement broken China or Glafs. 

Mix very well half an Ounce of pounded Quick-Lime,. 
a. Drachm of the Powder of burnt Flint, and the like. 
Quantity of Gum-Sandarack pulverized, in the Whites: 
ef two Eggs beat toa Glair or fine Oil; with which. 

- anoint the broken Parts very carefully,.and having wiped 
the 
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the Edges very clean,. let the Veffels: remain in fome 
warm place till they dry. Some add alittle Lime-Juice 
to the above Compofition; but the Quick-Lime and 

Glair of Eggs will do alone. White Lead and Linfeed 
Oil finely ground together, are frequently ufed; but 
the Edges ought to be well cleaned, before the Pieces are 
put to dry, or elfe the Seams will look nafty. 

Te make Milk Punch, that awill keep Years by Sea or Land. 

Steep the Peel of twenty Lemons, and four Seville 
Oranges, in fix Quarts of Brandy or Rum, for twenty- 
four Hours; and then add two Quarts of Lemon and 
Orange Juice (almoft three Parts of Seville Orange Juice) 
five Quarts of Water, four large Nutmegs grated, and 
two Pounds and an half of double-refined Sugar. When 
thefe have food twenty-four Hours, add three Quarts 
and a Pint of boiling Milk; then let the whole itand 
about twelve Hours; after which run it through a Jelly- 
Bag, till the Liquor becomes quite clear. This will keep 
good to either of the Ludies, — 

| Zo cure Mufty Bottles. ; 

Let them ftand full of Kennel Dirt and Water, and 
then rinfe them with clean. Water. For cleaning Bot- 
tles put into them fome clean Water with {mall Peb- 
bles, or rather Shot, and then fhake them well.. After ~ 
that rinfe them with clean Water, and then put them _ 
into the Rack with their Mouths downwards : but if any 
Dirt remains after ufing the Shot, clean them with a 
Bottle-Bruth ; and before you ufe them, rinfe them (be- 
ing quite dry) with a little Brandy, though fome prefer | 
the Liquor with, which they are to be filled. 

Zo cure Mufly Wine-Cakks. 

This is done by applying the foft Part of a large freth 
Wheaten or Houfhold Loaf to the Bunghole, and letting 
it remain there fix or feven Days. 

For Chopped Hands. | 

Wath them at Night in a Quarter of a Pint of {mall 
' Beer warmed, and mixed with a Piece.of Butter about 
the Bignefs of a Nutmeg. Wipe.them, and putona 
Pair.of. Gloves. ‘This will make. your Hands fmooth, 
if frequently repeated; but you. ought to cut the Palms 


of the Hands of: your Gloves. 
; An 


| { 183%) | 

(An excellent Compofition to wah Hands. avith, infead of 
Wafh Balls, Soap, Almond Powder, &c. 

Dry the whiteft Fullers Earth before the Fire, beat it 
fine, and fift ic;'then mix it with an equal Quantity of 
—common Sand, dried and fifted. Keep this Compofition 
for Ufe, and, as well as cleaning the Hands, it will make 
them fmocth and fine. ae | » 
An approved Wath for making the Skin /mooth and fine. 

Boil a Quart of Water with four large Spoonfuls either 


of Bran or Oatmeal, and a Piece of Leman Peel, about — 


ten Minutes; after which ftrain it off, and keep for Ufe, 
For Tender Feet. 

~ Let them be often wafhed in hot Water and Bran, and 

the Soles rubbed with Brandy or Geneva. ‘This Rub- 

bing, after long walking or flanding, will give great 
Eafe. ; 

How to take the Stains of Walnut-Shells, Dyes, and all 

hinds of Spots, from the Hands of Artificers, 
All required is wafhing them twice or thrice with Juice 


of Lemon and a little Bay-Salt, and letting them dry of 


themfelves. This will not only take off all Spots and 
Stains, but alfo take away Scurf and Sun-burn. 
For the Toothach, and Scurvy ia the Gums. 
Apply an artificial Magnet to the Tooth affected, and 
the Pain will be removed. Wathing the Mouth with 
Salt and warm Water every Morning 1s an excellent Re- 
medy for the Scurvy in the Gums, and makes the Teeth 
white and clear. All coarfe Powders, and too frequent 
Clearings, fhould be avoided, for they. wear. off the fine 
Enamel; and the beft Thing to rub them with is a But- 
cher’s Skewer, or a Piece of fome fuch Wood, bruifed 
and bit at one End till it. becomes foft.. This is the bef 
daily Bruth that can be made ufe of for the.Teeth; and. 
once a Fortnight you may dip itin a few Grains.of Gun- 
powder finely bruifed, and rub your Teeth withit. ‘T’his 
will give them an inconceiveable Whiteneds, and remove 
every Spot. or Blemish: But your Mouth fhould be well 
wafhed after this Operation, otherwife the Saltpetre, &c, 
ufed in the Compofition of the Ganpowder, would be in- 
juriousto the Gums. ‘The Tecth fhould be wathed every 
Day after Dinner,. and at going to Bed. 7 
Cs | a 
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Ai infallible Remedy for a Scald Head, and many other 
Diforders. 
Boil four Ounces of pure Quickfilver in two Quarts of | 
_ Water in a glazed Pipkin, till Half is wafted ; bottle it 
for Ufe ; and the fame Quickfilver will ferye again, as 
often as there is Occafion-for a frefh Supply of Liquor. 
This preparation, which may properly be called the poor: 
Man’s Medicine, was, in January 1764, communicated 
to the public by 7. Cook, Vi. D. of Leigh in Effex, who 
elteems it of as general and extenfive Service as any. 
fingle one belonging to the whole Materia Medica, and . 
as fate a thing as fo much-fimple Water. In fhort, on . 
account of its many and various Virtues, when both ex- 
ternally and internally tried, he recommends it to deftroy 
Worms; to cure all Impurities of the Skin ; to purify the - 
Blood, heal Ulcers, open Obftructions, {cour the Glands,... 
_and to be drank freely as a Diet-Drink, as much and as - 
often as one pleafes. _ | 
For the Rickets azad-weak Limbs. 
Bruife a Peck of Garden Snails in a Marble Mortar: . 
then put them into a Flannel Bag; let them drop into a... 
Bafon ; and preferve the Liquor, which mutt be applied, 
as after direéted, to the: Child, having firft given him 
three Dofes of gentle Phyfic: Then take him in the Morne. - 
ing when he rifes, and before he goes to-Bed, before the. 
Fire, whether in Summer or Winter, and rub him with. . 
a Piece of new Flannel all over the Back and Joints ;. af- 
ter which dip the Flannel in the Snail Liquor, andthen ~ | 
rob the Child as before. This. Method thould be con- : 
tinued for fome Weeks; and every Morning after rubbing. - 
him with the, Flannel and Liquor, he fhould be dipped 
with the Head foremoft into Water; then puta Flannel. . 
Shift on him immediately, and after letting him run . 
about and play for an Hour to exercife him, and make - 
his Blood circulate, drefs him: But if the Child cannot 
walk, the Nurfe fthould exercife and keep it in Motion, . 
Af the Child be recoverable, and properly taken care of, 
this Method will cure him. - : 
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T° will not here be amifs to add the following T'ables, 
| to prevent my young Pupils from being impofed on: 
by any of the Tradefmen with whom. they muft have 


Dealings, almoit every Day,. for one trivial Article or 
- another. 


Thefe Tables will ferve for various Purpofes,.and fhew 
the Amount of any Number of Things, at a fixed Price 
for one Thing fingle in Weight, Meafure, or Tale. Al- 
fo they thew the Price of any one fingle thing, at any: 
Price for too, or 104, Or 105, Or 112, or 120; all which 
feveral Numbers are in fome Tradeor other called an Hun« 


- dred, thus: 


I. Moit Things that we number. by ‘Fale have five 


Score to the Hundred, and no more, as Men, Money,. 


Miles, Yards, Ells, €¥e, 
II. Books in Trade have to4 to the Hundred. 


Lif. Oranges, Apples, Pears, and other Fruit, have- 


nos to the Hundred. 
iV. For all Goods fold by common Weight (called 4- 
werdupois Weight) 112 Pounds make an Hundred, 56 


Pounds Half an Hundred, and 28 Pounds a Quarter of: 


an Hundred. By this Weight, Meat of all kinds, But-. 
ter, Cheefe, and moft other Things, are fold; therefore. 
I will here explain it. ‘The Pound contains .16.Cuncess. 
the Ounce 16 Drams, and the Dram is divided into 


Halves and Quarters. The greateft Weight is a Tun, 


which contains zo Hundred Weight, or 2240 Pounds. 
V. Bread, Gold and Silver, and fome other ‘Things, 


are fold by Troy Weight, which has 12 Cunces to the 


Pound ; but the Ounce Zroy is more than the Ounce 4ver- 
dupois, the Pound Troy being near 14 Ounces Averdupois. 
An Ounce is 20 Pennyweights, a Pennyweight 24 Grains. 

VI. Fith by Tale has 120 to«the Hundred, fo have 


- Eggs; but. all Fith by Weight is by the Pound Averdu- 


pots, ¥Fith by Meafure is by the Buthel, half Bufhel,. 
Peck, and half Peck, heaped up, 

VII. Cloth, Linen and Woollen, Ribband Tape, Fer- 
ret, and fuch Things, are meafured by the Yard of 4 


- Quarters, or Ell Exglifh of 5 Quarters, or Ell Flemijh of. 
3 Quarters ;. and each Quarter contains 4 Nails, each. 


Villa. 


Wail being 2 Inches.and a Half. 


~ 
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VII. All Diftances are meafured by running or Long 
Meafure ; thus:——12 Inches make a Foot, 3) FectSu 
Yard, 5 Yards and ahalfa Pole, 40 Poles a Furlong, andi 
8 Furlongs a Mile.. 

IX. Liquids are meafured by Ale-Meafure, or Wines. 
Meafure. Beer and Ale thus: 2 Pints make a Quart,, 
4 Quarts a Gallon, 4 Gallons anda Half, a Pin,. 2 Pins: 
a Firkin, 2 Firkins. a Kilderkin, 2 Kilderkins a Barrel,, 
2 Barrels a Puncheon,. 1 Barrel:and half, an Hogthead,, 
z Hogtheads a Butt. This is called Winchefler Meafare,, 
and is near a fifth Part bigger than Wine-Meafure, By? 
Wine-Meafure we buy Wine, Oil, Spirits, and fome othert 
Things. 2 Pints make a Quart, 4 Quarts a Gallon, 63} 
Gallons an Hogthead, 2 Hogtheads a Pipe or Butt, 2 Buttsi 
a ‘Ton, ‘The Pint contains 2 Half-Pints, or 4 Gills, or: 
8 Half-Gills, or Half Quarterns. 

X. Dry Goods fold. by Meafure are Corn, Fruits, Seeds,, 
Ge. 2 Pints make a Quart, 2 Quarts a Pottle, 2 Pottles, 
a Gallon, (half a Peck), 2 Gallons a Peck, 4 Pecks a: 
Bufhel, 8 Bufhels a Quarter, This Meafure is.larger than, 
the Wine-Meafure, but lefs than the Beer-Meafure.. 
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TABLES ready caft up,. | 


@hewing at one View the Amount of.any Number of 
Things, of what Kind foever they be, at acertain Price - 
for one fuch Thing, from one Farthing- to Sixpence, — 
which may be carried on as far as is neceflary by. Ad- 
dition only of the Surplus. 


Note, The firft Column thews the Number of Things 
from 2 to 112, and the fecond, third, &c. the exa&t Vae 
lue of {uch Number, and the given Price of it over.cach 
Columa. 


Value 
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4A TABLE toca up Expences, or Wages. 
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The above Table fhews how much may be expended, or due, month- 

fy, weekly, or daily, according to the yearly Allowance of any Sum 

-from 41. to rooo!l. inclufive. The fraftional Parts ofa Farthing, in 

the daily Article, are added or omitted, as they exceed or are under the 

Half of that Coin; and the Month in this Table, and the next, is 

computed at 28 Days; but in the general Calculation 365 Days are 
allowed to the Year, 
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ATA BLE ¢o caft up Expences or Wages, 4y the Day, 


Week, Month, and Year, 
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Compute the Pence but of one Day’s Expence, 
S$» many Pounds, Angels t+, Groats, and Pence, 
ave fpent in one whole Year’s Circumference, 


[Or] One Week's Expence in Farthings makes appear, 
The Sdilings and. Pence expended ina Year, 


$ a Angel is Ten Shillings. 
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lin Effimate of the neceffary Charge of a Family in Siete mia 
dling Station of Life, confifting of a Man, his Wife, Four 
_Labildren, and One Maid Servant. 


Daily Expences.| Weekly Ex. 


Butter 
‘Cheefe 
Fifh and Flefh Meat 2 
Roots and Herbs, Salt, Vine- 
gar, Moittard, Pickles, Spi- 
ces, and Grocery, except 
Tea and Sugar 
“Tea and Sugar I 
Soap for the Family Occa- 
fions, and wafhing all man- 
ner of things, both at home 
and abroad I 
‘Threads, Needles, Pins, Tapes, 
_ Worfteds, Bindings, and all 
Sorts of Haberdathery fe) 


_ Milk one Day with another 5 
Candles, about z Pounds and a Half a: | 
Week, the Year round 1 3° Oo 
Sand, Fullers Earth, Whiting, Smallcoal, ei 
Brickduft 0.0 2°53 
'Ten-Shilling Small Beer, a Firkin and a 
Quarter per Week, Ong Dae 
Ale for the Family and Friends 0.2. O23 
Coals, between four and five Chaldron per 
Annum, may be eftimated at o 2 6 @ 


Repairs of Houthold Goods, as Table-Linen, 
Bedding, Sheets, and every Utenfil for 


Houthold Occafions o 61) «6 OD 
Six Shillings and ‘Two Pence each Weekly, 
amounts to, for Seven Perfons 2 3.2 


hr 35. 2d, weekly, amounts yearly to 112 4° 8° © 
Cloathss 


CC aes) 


I 


bess ae 
Brought over, 112 4 8 
Cloaths for the Mafter of the Family 16: -0 oO 
Cloaths for Wife, who cannot wear much, nor 
very fine Laces, with | 16-0). 
_ Extraordinary Expence attending every Lying- 
in, 10/, fuppofed to be once in.two Years 5 0 o 
Cloaths for four Children, at 7/. per Aux. for 
each Child 28°01 2 
Schooling for four Children, at 10s. per Quar- 
ter for each Child oes, 
‘The Maid’s Wages may be Ae BOC SG 
Pocket Expences for the Mafter of the Family, 
fuppofed to be about 45. per Week 10 3-0 
For the Miftrefs of the Family, and for the 
four Children, to buy Fruit, Toys, We. 
at2s. per Week 4 0 
_ Entertainments in return for fuch Favours 
from Friends and Relations eat 
'Phyfic for the whole Family, one Year with | 
another | °o @ 
A Country-Lodging fometimes, for the Health 
and Recreation of the Family; or inftead 
thereof, the extraordinary Charge of nuriing 
a Child abroad CK, 
Shaving, 7s. 64. per Quarter; and cleaning 
Shoes, 25, 64. per Quarter 2.0.9 
Rent and Taxes, fomething more or lefsthan 50 0 o 
Expences of ‘Trade with Cufomers, Travel- 
ling-Charges, Chrifimas Box- “Money, Pott. 
ages of Letters, Wc. 19° 3° 3 
Bad Debts, Which may eafily be more than 
21, per Cent, on the fuppofed Capital of | 
1000 /, 26.2: 6 
cee od 
There muft be laid up, one Year with ano- 
ther, for 20 Years, in order to leave a Child, 
anda Widow, if there fhould beone, 500 /. é 
a= piece, 7 50 2G 
Therefore 1002/7. by this Eftimate, fhould 
gain, one Year with another 390 0 O 


Terms - 
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Terms of Carving FISH, FOWL, and 


FLESH. 

LLAY a Pheafant |Tire an Ego 

Barb a Lobiter Tranch that Sturgeon 
Border a Patty Sauce Plaice or Flounders. 
Break a Deer or Egript Bide that Haddock 
Break a Scarlet or Teal Splay that Bream - 
Chine a Salmon Splat that Pike 
Culpon a Trout Unbrace a Mullard | 
Mince that Plover » |Unlace that Coney 
Rear that Goofe _ |Untach that Curlew 


Sauce a Capon or Tench |Untach that Brew 
Cut up a Vurkey or Bu-|spoil that Hen 


fard String that Lamprey 
Difmember that Heron ‘Tame that Garb 
Duplay that Crane Thigh a Pigeon, Wood- 
Disigure that Peacock cock, all Manner of {mall 
Fin that Chevin Birds 
Leach that Brawn Tranfon that Fel 
Lift that Swan ‘Trufs that Chicken 


“Yimber the Fire Tutk a Barbel 


Bills of Fare for all Times of the Year, and alfo for 
Extraordinary Occalions. 


4 Billof Fars for Spring. 4 Bill of Fare for 
1 4 Collar of Brawn and Midjummer. 


| Muttard 1 Neats Tongues and Col 
1 “Neat’s ‘Tongue and}. 


dd lidowers 
ini Chick A Fore Quarter of Lamb 
3 ae Gch SAS A Chicken Pye 
: AT nnihoed Pye Boiled Pigeons 


6 A Dith of young Rabbits ves GK ab oun Rab- 


Mm Bb aN 


Second Cour/e. : 
We isunehiok Vehilon 6 A Brealt of Veal roafted 
2 Veal roafted Second Cour/e. 


A Dith of Soles or Smelts}r An Arti¢hoak Pye 
4 A Dith of Afparagus z A Venifon Patty 
5 A Lanter) - 3 Lobfters and Salmon 
6 ‘Tarts and Cuftards 4 A Dith of Peafe 4 
5 : 


A Goofeberry Tart 
A Difh of Strawberries 
A Bill of Fare for 
Harvef. 


an 


an fend 


Pigeons 
A Grand Sallad 


Ow PO 


Udder roafted 
_ A powdered Goofe 
Turkey roafted 
Second Courfe. 


Roafted Partridges 
Larks and Chickens 
A made Difh — 
Warden Pye or Tart 
Cuftards 


AV oo oo 
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we 


Grand boiled Meat 
Grand Sallad 
Venifon Pafty 


5 
5 
6 
7 
8 A roafted Turkey 


A 
A 
a 
A 


Capon and White Broth jg A fat Pig 
A Weftphalia Ham with|10 A powdered Goofe 


11 A Haunch of Venifoa. 
roafted 


A Neéat’s Tongue andj1z Neats Tongue and Ud- | 


der roafted 
12 A Weftphalia Ham boil- 
ed 


14 A Jowl of Salmon 


_ A Potatoe or Chicken Pye]15 Minced Pies 


16 A Sirloin. of roafted 
Beef 


|17 Cold bak’d Meats 


18 Dith of Cuftards 
Second Courfe. 


A Bill of Fare for the |t Jellies of all Sorts 


Winter Seafon. 
1 Collar of Brawn 


2 A Dith of Pheafants 
3 A Pike boiled 


2 Lamb’s Head and White|4 An Oyfter Pye 


Broth 


¢ A Dith of Plovers 


3 A Neat’s Tongue and|6 A Dith of Larks 


Udder roafted 
4 A Dith of Minced Pyes 
s A Venifon or Lamb Pye 
6 A Dith of Chickens 
Second Courfe. 
1 A Side of Lamb 


2 A Dit of Wild Ducks | 


3 A Quince 

4 Two Capons roaited 
-g Turkey roatted 
6 A Dith of Cuftards 


7 A Jolly Sturgeon 

8 "I'wo Lobfters 

g A Lumber Pye 

to Two Capons 

11 A Dith of Partridges 

12 A Fricafey of Fowls 

13 A Dith of Wild Ducks 

14 A Difh of crammed 
Chickens 

1s A Dih of flew’d cea 

16 A March Pane 


A Bill of Fare upon Ex-\17 A Dith of Fruits 


traordinary Occafions, 
1 A Collar of Brawn 
2 Pullets boiled 
3 A Bik of Fith 
4 A Difh of Carps 


1°32 


A Bill of Bary for las 
Days. 


1 A Dith of Butter and | 


Eges 
2 A Barrel of Oyfters 
3A 
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3 Pike boiled 3 Fricafey of Chicks 
4 A ftewed Carp 4 A Leg of Mutton with a 
5 An Eel Pye . 7 Sallad . 
6 A Pole of Ling _}Garnifh your Difhes with 
7 A Difh of green Fith but-| — Barberries 
tered, with Eggs Second Course. 
8 A Difh of itew’d Oyfters 11 A Chine of Mutton 
9 A Spinage Sallad boiled |2 A Chine of Veal 
30 A Dith of Soles. 3 A Lark Pye 
11 A Jowl of frefth Salmon |4 Two Pullets, one larded. 


1z A Dith of Smelts fried |Garnithed with Slices of 
Second Courfe. Orange 

z A Couple of Lobfters Third Courfe. 

2 Aroafted Spitchcock 1 A Difh of Woodcocks 

3 A Dith of Anchovies 2 A Couple of Rabbits 


4 Frefh Cod 3 A Dith of Afparagus 

5 Bream roafted 4 Weftphalia Ham 

6 A Dif of Trouts | Laft Courfe. 

7 A Dith of Plaice t Two Orange Tarts, one 

8 A Dith of Peaches with Herbs 

4 Carp farced 2 A Bacon Tart 

10 A Potatoe Pye 3 An Apple Tart 

a1 A Dith of Brawn but-!4 A Dith of bon Chretien 
tered Pears 

1z Trenches with fhortls A Dit of Pippins 
Broth 6 A Dith of Pear-manes ~ 

13. A Dith of Turbot 4 Banquet for the fame 

14 A Difh of Eel Pouts | Season. 

15 A Sturgeon with fhort|1 A Dith of Apricots | 
Broth 2 A Dith of Marmalade of. 

16 A Difh of Tarts and!  Pippins : 
Cuftards 3 A Dith of preferved Cher- 


A Bill of Fare for a Gen-| ries 
tleman’s Houfe, about Can-\4 A whole Red Quince 


dlemas. 5 A Dith of dried Sweet 
1 Pottage with a Hen Meat 
2 Chatham Pudding | 


THE 


THE 


Young Woman’s INSTRUCTOR 


For the Right Spelling of Words ufed in 
 Marketine, Cooxsery,; Piexrine, Pre- 
SERVING, &e. 


A appetite 

Broad apple 

addrefs appointment 
advantage apprentice 
age apricots 
alabafter April 
ale apron 
allum. arbour 
almanac arborilt 
almond arithmetic 
almond cheefe arms 

cakes. arrack 

almond- arras 
cream arras-hang= 
aloes ings 
alphabet arras-weaver 
alphabetical arrears 
anchovies arrow 
anife arfe 
anifeed. ~ arfenick 
ankle arfe-{mart 
Anthony’sfire artery 
apoplexy artichoak 
apoitrophe artichoak- 
apothecary bottoms. 
apparel article. 


artifice 


~ Afcenfion-. 


day 
afhes 
Ath-wednef- 
day 
afp 
afparagus 
affay 
affembly 
affize 
afthma 


_ aftrologer 


altronomy 
atom 
attendants 
attire 
auguit 
aviary 
averdupois 
autumn 
axe 


bacle. 
back-bone 
baggage 
bagnio 
baker 
balance 
ball 
balfam 
bark 
bankrupt 
barb 


- barbel 


barber 
barberries: 
bargain 
barley 
barley-broth: 
barley-cream: 
barm 
barn 
baron 
baronefs: 
baronet 
barrel 
barrow 
barrow-hoe 
barter 


batchelor 
bavins 
bawd 
bay 
bay-tree 
beach 
beed 
‘beadle 

~ beam 
bean 
bear 
beard 
bearn 
beat 
beau 
beaver 
eck 
bedding 
bee 

beef 
beef-gravy 
beef-fteaks 
beer 
beeftings 
beet 
“beetle 
beet-root 
beggar 
bell 
bell-flowers 
bellows 
belly 

belt 
Belzebub 
bench 
bencher 
bergamot 
beryl 


BL 


betle 
betony | 
bever 
beverage 
bezoar 
bib 
bible 
bifoil 
bill 
billet 
billet-doux 
billion 
binding. 
binn 
birch 
birds 
bifcuit . 
bitk 


blacking 
black-bird 
black-pud- 


dings 


bladder 


blade 
blanch’d 
cream 
blanket 
blait 
bleak 
blemifh 
blew 
blifter 
blite 
block 
blood 
bloom 
blunders 
blunderbufs 


BR 
bluth 


boar 
board 
boat 
boddice 
bodkin 
body 
bog 
bohea-tea 
boil 
boiler 
bolfter 
bolt 
bonfire 
bonnet 
boot 
bottle 
bottom | 
bow 
bowels 
bow] 
bramble 
branch 
brandy 
brat 
brawn 
bread 
breakfaft 
break fatt- 
broth 
breeches 
brewer 
brick 
brickduft 
bricklayer 
bride 
Bridewell 
bridge 
bridle 
brimftone 
brine 
briony 


CA 
brifcuit 
briftle 
brittle 
brockala 
broil © 
broker 
broom 
broth 
brother 
brown 
bruife 
buck 
buckram 
buff 
bug 
bulfinch 


. bull 


bullace 
ballet 
bullion 
bullock 
bung 
buns 
burthen 
burdock 
buth 
bufhel 
bufinefs 
bufkins 
bufs 
but 
butcher 
butler 
butter 
button 
buzzard 
& 
Cabbage 
cabinet 
cacao-nut 
cag 
cake 


calamint 


CA 
calamint 
calendar 


calf 


calf’s-head © 


calf’s feet- 
jelly 
calf’s-foot- 
pudding 
callico 
callimanco 
cambrick 
camlet 
camomile 
‘camphire 
canary 
canary -bird 
cancer 
candles 
candy 
canker 


canker-worm 


cannifter 
canvas 
cap 
capon 
carcafe 
cards 
carnation 
carp 
Carpent 
carpet 
carraways 
carrot 
carver 
cafement 
cafh 

cafk 
cafket 
catarrh 
caudle 
caul 
cauttic 


Gait 


cauldron 
cedar 
centaury 
centinel 
century 
chafiinch 
chair 
chairman 
chaldron 


‘chalk 


chamber 
chandler 
chandlery 
charcoal 
chariot 
charges 
charity 
chaftity 
cheek 
cheefe 
cheefemonger 
chefhirecheele 
chefnut 
chefs 
cheft 
cherry 
chevin 
chick 
chicken 
chicken-pye 
child : 
childmermas- 
day 
children 
chimney 
chin 
china-ware 
chincough 
chine 
chip 
chifel 


O73 


chocolate 
chop 
Chrift 
Chriftmas 
chub 


chump 


church 
churne 
chymift 
ciltern 
citizen 
city 
civet 
claret 
clarify 


clary 3 


claw 
clay 
cleaver 


cleavernefs 


cloak 
cloaths 
clock: 
clod 
clog 
clofet 
cloth: 
clothier 
cloud 
clove 
clover 
clouts 
club 
coach 
coat 


cob-iron 
cobweb 


cochineal 
cock 
cockatrice 
cockle 


chitterlings» cockney 
14 


ca 
cod 
codlin 
coffee 
coffer 
coflin 
coin 
colewort’ 
collar 


collation | 


collect 
college 
collier 

collop 
collyflower 
coloquintida 
colt 

comb 

comfits 
coney 
confectioner 
conftable 
cook 
cookery 
cook-maid. 
cooler 


“cooper 


copper 
copperas: 
coquet 
coral 

cord 
cordial. ~ 
coriander 
cork 


corn 


cornchandler 

cornelian 

cornice 

corpfe 

coftardmon ger 

cotton . 

couch’ 
coverlid: 


° 


Owe 


coverlid 


coun terpane 


count 
country 
county 
court 
courtefy 
courtfhip 
cove 
covey 
cow 
cowllip 
crab 
crack 
crackling 
cracknel 
orad.e 
crag 
cramp 
crane 
crape. 
cratch 
cravet 
cream 
creafe 
creeper 
crefles 
crefs 
crewet 
crib 
cribbage 
crick 
cricket 
crimfon 
crocodile 
crop 
croflet 
crow 
crown 
cruet 
crum 
crupper 


\ 
y 

M 

y 


DE 
cruft 
crutch 
cub 
cuckoo 
cuckold 
cucumber 
cud 


- cullender 


culver 
cummin 
cup 
cupboard 
curd 
curdle 
curl 
curlew 
currants 


currant-jelly 


cufhion 
cufard 
cuilamers 
cutler 
cutlets 
cyenet 
cylinder 
cyprefs 

D 


Dab 
dace 
daffodil 
dagger 
daify 
damatk 
dame 
damafin 
dandelion 
darnel 
date 
daughter 
day 


DO 
dearning 
dearth 
debt 
debtor 
decanter 
deceafe 
deceit 
December 
decoction 
deer 
defleGion 
delivery 
denominator 
defk 
dew 


_ diabetes 


dial 
diamond. 
diaper 
diary . 
diafcordium 
dibble 
diet 
digeftion 
dike 

dill 
dimitty 
dimple 
dinner 
directory 
difcount 
difeafe. 
difh 
difhclout 
diffolvent 
diftaff 
diftemper 
diftich 
dittany 
dividend 
dizzinefs 


do¢tor 


DR. 
dolphin 
door 
dofe 
doublet 
dove 
dough 
dowdy 
dower 
dowlas 
down 
doxology 
doxy 
doze 
dozen 
drab 
dra 
aepecte 
dragon 


’ drake 


dram 

draper 
draught 

dray 

dregs 

drench 

drefs 

dribble 

drill 

drilling 
drink | 
drip 
dripping 
dripping-cruft 
dripping-pan 
drivel 
dromedary 
drone 

drop 


_ drop-bifcuits 


dropfy 
drofs 
drove 
drover 


ae on 
drover 
drought 
drug 
druggift 
duck 
duckling 
duck-pye 
dug | 
dumpling 
dung o” 
_ dungeon 
duft 
dufter 
dutchefs 
dye 
dyfentery 
BE ‘ 


Eagle 
eaglet 

ear 
earwig 
Eafter 
earth 
eatables 
eaves : 
ebony 
eclipfe 
eddy | 
education 
eel 
eel-pouts 
efligies 

er 44 
epg-foup 
elbow 
elder 
elder-roots 
elder-wine 


elecampane. 


elec 
electuary. 
elements 


Fable 


FA FF 
elephant face 

‘elixir fafhion 
elm factor 
embers faggot - 
ember-week. fair 
embryo fairing 
emerald. fardingale. 
emony family. 
empyric fare 
emrod. farm 
enamel farthing — 
endive fafhion 
England faft 
entertainment fat 
entrails faucet: 
entry feait 
eringo . feather: 
ermine feather-bed 
errand feature 
eftimate fever 
eve February. 
evening fell. 
everlafting fell-monger 

fyllabubs. felt 
ew felon 
ewer felony. 
example female. 
excefs. fen 
excife fender. 
excifemen fennel 
excife ofice fenigreek. 
experiment. fern 
exotic. ferrel: 
exportation _ ferret: 
extacy ferry. 

. extraordinary ferula 
extravagant fefcue 
extreme feftival 
eye fierce 
eyelid field 

F fife. 


fire 
firft-fruits: 
firftlings 


fifh-gravy. 
fifh-market: 
fifhmonger. 


fitch: 
fitters 
five-fingers- 
grafs 
flag 
flaggon. 
flail 
flake 
flambeaus 
flame: 
flank. 
flannel: 
flap 
flath : 


flax 


flea 
fledge 
fleece 
flefh 
flefh-hook 
flefh-markeg: 
flint. 
fi Pp. 
flirt: 
fiatterr- 


pp Se GA 
flitter-moufe french flum- 
— float mery 
flock frock 
flood fritter 
flooding fringe 
floor froft 
florift freife 
flounder front 
four frontiniac 
-flourith froth 
flower fruit 
flower-de-lucefruiterer 
flummery _ fruitfulnefs 
flute fry 
flux fryable 
fly fuel 
fodder fuller 
fog fume 
foggy funeral 
food funnel 
foot furlong 
foot-pad furrier 
fore-door furze 
fore-finger — fuftian 
fore-front —_ fuftick 
forehead . G 
foreman , Gabel 
forenoon . gage 
forett galbanum 
fore-teeth gall 
fork gallery 
fortnight gallon 
forty gallows 
fount gammon 
fountain gander 
fowl gantlet 
fox gaol] 
frail garbage 
frame garble 
frieght garden 


french beans vardener 
freneh bifeuitsgarlick 


GO GU 
garment gold 
garnifh ———_goldfinch 
garret goods 
eae Epes 

goofe 

gawze goofeberry 
geer goofeberry- 
geefe cream & 
gem . goofe-giblets 
gentian gout 
gentile gown 
gentleman grace 
gentry grain 
gerkins grape 
german grafs 
germander __ grafier 
ghenting _— grave 
sera , erave eae 
= € grave 
giblets grate 
giblet-pye grater 
gillifower — gravy-foup 
gimlet greafe 
gimpt gridiron 
gin grillade 
ginger oritt 
gingerbread grit 
gir . groat 
girt grocery 
elanders grogram 
Bae ; groin 
glafs groom 
glafs-houfe _ grotto 
glifter ground 
glitter ground-ivy 
Gloucefter- proundfel 

cheefe grout 
glue grue 
glutton guett 
gnat guinea 

goat gull 
G OD gullet 


gum 


* gum 


HA Hil 
hafp 
gunner haftings 
— guffet hat 
gut hatch 
- guttle hatchet: 
guttler hatter 
guzzle haven 
HH. haunch 
. Haberdafhery hawk 
whackney- hawkers 
coach hay 
haddock hazard 
haft head 
hag heal 
hagegefs health 
hair heap 
halter heart 
ham heart burn 
hammer heat. 
hammock __ heater. 
hamper heath 
hand heaven: 
handful heel 
handle heeler 
handfome ~— hegler 
hangings heifer 
hangman hell 
Kare hellebore- 
harlot helm 
harnefs helmet: 
harp hem 
harrow: hemlock 
harflet hen 
hart herbs 
hartfhorn heron 
hartfhorn- herring 
flummery hide 
harthhorn- ~ hill 
jelly hillock 
harvett hilt 
hafel hinge 
hath hires. : 


Hive 


honey-moon 
honey-fuckle 
hood 
hoof 

hook. 

hoop 
hopper 
horn 
horn-book 
horfe 
hofier 
holt. 
hoftefs= 
hot cockles 
hovel — 
hound. 
hour | 
houle: 
houfehold 


hoy 


huckle-bone 
huckfter 
humbles 
hundred 
hunger 
hunter : 
hurdle 


. hurricane 


hufband. 


hutk 
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IN 
hireling hut 
hock — hyacinth 
~ hock-tide —hyffop 
hog aie 
hog’s-pudding Jack 
hogoe jack-a-lan- 
hogthead thorn - 
hoidon jack- daw 
Holy Ghoft jackal. 
honey jacket - 
honey-comb jack-pudding, 
honey-dew  jakes 


jalap 
January, 


japan. 


jar 
jafper’ 
jaundice- 
jaws 

ice 
iceing: - 
jellies- 
jelly 
jerkin: 
jerfey 
jeflamine: 
Jefus... 


- jews ears: 


jig 


jul 


jilt 

image 

imbroidery 

impoftor 

impofthume--. 

inch 

income . 

indulftry: 

infant 

infirm 

infufion: 

ingot. — 
ineTe.. 


IV LA 
ingredient K 
ink Kennel 
inkle kerchief 
inmate kerfey 
innholder - kettle 
inftep key 
intelle& key-hole 
interlude kibe 
intermingle kick 
intermixture kickfhaw 
inteftines kid 
inwards kidney 
job kidnapper 
jockey kilderkin 
joilt kiln 
joiner kine 
jointure kit 
jowl kitchen 
journal kitten 
journey “kite 
journeyman knee 
jowler knee-ftrings 
joy knell 
iron knife 
ironmonger knight 
ifing-glafs knighthood 
iffue knob 
itch . knock 
item knocker 
jubard knop 
judge knot 
june knowledge 
jug knuckle 
jugler L 
juice Lace 
July lace-maker 
julap lack 
juniper - lackey 
juttice lad 
ivory _ ladder 
ivy ladle | 
avy-buth lady 


3 


LE 
ladyfhip 
lamb 
lamb’s-head 
lambkin 
lamb-pye 
lanaprey 
lamenefs 
lammas-day 
lamp 
land 
landlord 
landlady 
landrefs 
landry 
landfkip 
lane 
lanthorn 
lap 
lappet 
lapwing 
lard 
larder 
lardoon 
lark 
lafer-wort 
lafh — 
lafk 
lafs 
laft 
latch 
lattice 
laudanum 
lavender 
lawn 
lax 
laxative 
leach 
lead 
leaf 
leak 
lean 
leap-year 


Lt 
leafe 
leafee 
leather 
leaven 
lecture 
lecturer 
ledger 
leech 
leek 
lees 
leg 
legacy 
lemon 
lemon-cakes. 
lemon-cheefe- 

cakes 
lent 
lentils 
leopard: 
leper 
leprofy 
leffon 
lethargy 
letter © 
jettice 
lever 
levret 
lice 
lice-bane 
lid 
life 
life-cuards 
light 
lilly 
limb 
lime 
limit 
limonade 
line . 
ling 
liniment 


link 


linnet — 


LU 
linnet 
‘lint 
lion 
jionefs 
lip) 
liquid 
liquorifh 
litter | 
livelihood. 
liver 
livery 
livery-man 
lizard 
loach 
loadftone 
loaf 
loam 
lob-lolly 
lobfter 
lock 
locket 
lockram 
locutt 
lodger 
lodging 
log 
loin 
London 
loom 
loriner 
jot 
lot-tree 
lottery 
lottery-office 
love 
lovage 
loufe 
lozenage 
lumber 
lumber-pye 
luggage 
lunacy 


M A ME MO 
luncheon marmalade mercer 
lungs marriage merlin 
lurcher marriageable mermaid 
lute marrow meffenger- 
luteftring marrow-pud- midwife 
luxury ding midwinter. 
lye marfhal mildew 
lynx marfhalfea mile 
lyre Martinmas  milfoil 

mafquerade milliner- 
Mace marth. mill 
mackarel mafk miller 
mackaroons mafon millet: 
madam matt million. 
maggot maftick milk 
magpye maltitt milkman 
maid "mat milkwoman; 
maiden match milt 
malady matrimony mine 
mallard matron miner. 

_ mallows: Maundy- minifter. 
malt. thuriday minfter 
malfter: - maw mince 
manchet: maw-worms minced meat. 
mango: mawks: minced pies. 
mantle mayor mint 
mantelet § mayoralty minuet 
mantle-piece mayorefs misfortune 
mantua mazarine-bluemifs 
mantua-makermead mift 
map meadow miftrefs. 
maple meal miiletoe 
maple-treeé meal-man mite 
March meal-tub mithridate 
march pane meafure mittens: 
marrigold — meafles mixture 
marinade meat mizzle 
marjoram medal moat 
market medicine mob 
market-man melon mock 
market-wo- memorandum mode 

man memory modicum 


mohair 


MU 


mohair 
moiety 
moiiture 
mole 
moloffus 
Monday 
mongrel 
monkey 
monfter 
month 
monument 
moon 
moon eyed 
morals 
mora{s 
morning 
morphew 
morrow 
morfel 
mortal 
mortar 
mofs 
mother 
mouldy 
mound. 

* mountain 
mouth 

- mow 
muck 
muckender 
mud 
muff 
mug 
mulberry 
mule 
mum 
mumper 
munch 
mufcle 
mufk 
mutic 
mufket 


NI 


muflin 
muffels 
muit 
mutton 
mutton 


Of 
nicety 
night 
nightingale 
nip 
nippers 


mutton chops nipple 
mutton pafty nit 


mutton pye 
muzzle 
myrrh 
myrtle 

| N 
Nag 

nail 

name 

nap 

nape 
napkin 
nard 
navel 

neat 
neatnefs 
net-weight 
neceffaries 
neck 
necklace 
nectar 
nectarine 
needles 
needy 
niece 
neighbour 
nephew 
nerve 

neft 
neftling 
net 

nettle 
news 


nib 


{~ nibble 
Rice 


nitre 
nitty 
noddle 
noggin 
nofe 
nofegay 
noftrils 
note 
novel 
novelty 
November 
nourifhment 
nozzle 
numbers 
nun 
nuncheon 
nurfe 
nurfery 
nut 
nutmeg 
nutting 


nymph 
0 
Oak 


oar 
oatmeal 

oat pudding 
oats 
October 
oculift 
oddnefs 
ockham 
oeconomy 
offal 

oil 


PA 
oilman 
ointment 
oaker 
olio 
olive 
omelet. 
onion 
onion foup 
onyx 
Opera 
opium 
orange 


orange- butter 


Orangery © 
orchard 
ordinary 
ore 


organ organift. 


orris 
orrietan 
orts 
ofier 
oftler 
oftridge 
otter 
oven 
ounce 
outhoufe 
ox-palates. 
P 
Pack 
packet 
paddle 
paddock: 
padlock 
page 
pail 
paint 
painting 
palace 


palfey 
pancake 


pane 


PH 
pane 
pangs 
Pausry 
paper 
Pappy 
paramount 
parcel 
parifhioner 
parliament 
parlour 
parmefan 
parrot 
- parfley 
parfon 
' partridge 
patfte 
paftry 
paiture 
patient 
patten 
pattern 
pavement 
paunch 
_ pawnbroker 

pea 
peacock 
peas-foup 
peach — 
peck 


F.peel 


pelican 
pen. 
pencil 
penny 
penthoufe 
Pepper 
perfume 
periwig 
perquilites 
petticoat 
pewter 


pheafant 


* 


ou 


PR 

phlegm printing 
phyfician prifoner 
pickling probe 
picture | product 
pig promife 
pigeon prong 
pigeon pye _ propofal 
pilchard proverb 
pinion providence 
pillowbeir —_ provifion 
pincers prune 
pine-apple _ ptifan 
‘pipkin pudding 
pippin puftin 
pitcher pug 
plaice pullet 
plane pulley 
platter - pulpit 
plover pulp 
plough eee 
pluck pum 

plum piddive paniplih 
— pock punch 
poifon puncheon 
pomatum punk 

A PEPEY Peppy, 
porcelain purge 
porrenger = purl 
poffet purples 
poft-ofice — purflane 
poftillion purfy 
pottle pufh 
pouch pufs 
poulterer put 

- pound Q. 
powder Quagmire 
pox quart 
preferve quarter 
pretty quartern 
primer quantity 
primrofe quality 
princefs quick 


R O 
quickfilver 
quilt 
quince 
quit-rent 
quotidian 
quotient 

R 
Rabbit 
radith 
ragoo 
raiment 
rain 
rainbow 
rammer 
ratberry-jelly 
rafher 
rafor | 
ra{p 
ratifia-cream 
rattle 
raven 
ream 
receipt 
reckoning 

red-cabhage 
remedy. 
rennet. 
reflorative 
reward 
rhenifh-wine 
rheumatifm 
rhubarb 

rib 

ribbon 
rice-pudding 
rickets 

ring 

rye 

roach 

roait 

robe 
rock 


Ss Cc 
roe 
root 
rope 
rofe 
rofemary 
rofin 
rottennefs 
rubber 
rubbifh 
ruby 
raft 
rufh 
_ rundlet 
rupture 
ruffet 
ruffetin 
rufty 

S 


Sabbath. 
fable 
faddle 
f{affron 
fage 
falamander 
falary 
fallet 
falmon 
falt-cellar 
falve 
fand 
fattin 
Saturday. 
fauce 
faucer 
favoys 
faufage. 
faxafrage 
{cab: 

» {cales 
{callion 
{cate 
{cavenger 


S H 
{cholar 
{ciffors 
{cold 
fcollop 
{conce 
{coop 


{core 


fcouring — 


{crag 
{craper 
{creen 
{crew 
{crutore 
feull 
fcum 
{cullion. 
fcurvy 
{cuttle 
feal 

feam 
feamfter 
feamftref{s 
feafon 
feafoning 
feed-cake 
felvage 
fena 
fenfes 
September 
ferge 
fervant 
fewet 

fex 

fhad 

fhag 
fhalloon 
fhalot 
fhamoy. 
fhape - 
fhavings: 
fhears 


fheath.: 


$ P SE 
fheet fpattle — 
fhelf {pectacles. 
fhift. {pice 
fhilling {pigot 
fhirt {pinet 
fhock {pit 
fhoemaker  fpleen 
fhovel fplinter: 
fhoulder {poon 
fhrew or fcold f{pout. 
fhrimp {prat 
fhrove-tide fpring ~ 
fhutters {prout 
fieve {quirrel- 
filk ftable 
filver flack 
fimnel — ftallion: 
finew ftandifh 
fippet flationer. 
fifter flay 
fkewer fteak. 
fillet fteel 
{kin fteward 
fkylark ftinge 
flipper ftink 
floven ftirrup 
{mall-pox  flitch 
fmallage ftock-gilli-- 
{melt flower 
fmock ftockings . 
fmoke ftole 
{nail ftool 
{nivel ftomacher: 
{not {tone 
{nuffers: ftopple 
focket ftork 
foil florm> 
fole. ftove 
fop ftrainer: 
foufe ftraw 
{parables ftreet 
{parrow firing 


trumpet: - 


T A TR 
ftrumpet tart 
ftuft tafte 
flurgeon tatters 
fly taxes 
fuccory tea-tongs | 
fucker tenant 
fuckling tenement 
fuds tefter 
fuet-dumplingtetter 
{ugar thigh 
fulphur thread 
fummer throat 
Sunday thumb 
fupper Thurfday 
furfeit thyme 
furgeon tick 
firloin tid-bit 
furtout timber 
{wab tinman 
fwallow tinder 
{wan tittle-tattle 
{weat toaft 
fweet-bread tobacco 
{welling toilet 
{wine tongue 
{witch tooth 
{wivel top-knot 
{woon towel 
{word town 
fycamore toy 
fyrup trafh 

eu tray 
Table-cloth treacle 
taffety treadles 
tallow trencher 
tamarinds tripe 
tankard trotters 
tanfey trout 
tap troy-weight 
tape trumpery 
tapiter trunk 
tarnifh trudlel 
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tub-man 
tucker 
Tueflday 
tun 
tunnel 
turbot 
turkey 
turnpike 
turnip 
turtle 
tweezers 


YE 


. vulture 


Sh 
Wages 
wageon 
wain{cot 
walnut 
warren 
watth = 
wedlock 
Wednefday 
week 


twelve-month Weftphalia 


twig 

twilight 

twin 

tympany 
Vv 


“Vagrant 
‘variet 


vault 
velvet 
venifon-pafty 
verdigreafe 
verjuice 
vermillion 
veal-pye 
vial 
victuals 
vinegar 
vintner 
viper-grafs 
ulcer 
umbrella 
undrefs 
unguent 
unicorn 
voider 
vomit 
upholder 
urinal 
ufquebaugh 
utenfil 


wherry 
whipt-creana 
white broth 
Whitlunday 
wholefome 
widow 
winding-fheet 
windla{s 
winch 
window 
wine 
wing 
wolf 
woman 
womb 
wood 
wool 
work 
wormwood 
worited 
wound 
wrappers 
wren 
writ! 
writing 

Y 
Yard 
yarn 
yealt 
yellow 

yeoman, 


YO 
yeoman 
yefterday 
yefternight 
yew-tree 
yoke 
yokemate 


Yo 
yolk 
young 


younger 


youngiter 
youth 
youthful 


Z Oo 
Le 
Zeal 
zenith 
zeit 
zodiack 
zone 


“4 Tas_e of the moft familiar Proper Names 


A 
Abel 
Abraham 
Adam 
Alexander 
Ambrofe 

Andrew 
Anthony 
Arnold 
Arthur 
Auftin 
Auguitus 

&B 


Barnaby. 


Bartholomew 


Benjamin 
Bernard 
C 

Cefar 
Charles 

Chriftopher 

Clement 

Conftantine 


Daniel 
David 
Dennis 
Dunftan 


E 
Edmund 


Edward 
Eleazer 
Elias | 


F 
Ferdinand. 


F rancis 
Frederic 
G 


Gabriel 
George 
Gervas 
Giles 
Gilbert 
Godfrey 
Gregory 
H 


Henry 

Horatio 

Hugh 

Humphry 
l 


Jacob 
James 
John 
Jeffery 
Jeremy 
Jonathan 
Jofeph 
Jofias 
Jofhua 


of Men and Women. 


Tfaac 
Jude 
julian 
L 
Lambert 
Launcelot 
Laurence 
Leonard 
Leopold. 
Lewis 
Luke 
 M 

Malachy 
Mark 
Martin 
Matthias 
Matthew 
Maurice: 
Michael 
Mofes 


N 
Nathan 
Nathaniel 
Nehemiah 
Nicholas 

O 


Obadiah 
Oliver 
Pr 


Patrick 
Pauk: 


DO 
Paul 
Peregrine 
Peter 
Philip 

R 


Ralph 
Raphael 
Raymond 


Reynold ~ 


Richard 
Robert 
Roger 

~ Rowland 


A 


Arabella 
B 
’ Barbara 
Beatrice 
Betty 
Bridget 
C 


Caroline 
Catherine 
Cecily 
Charlotte 
Chriftian 


Conttance . 


Damaris® 

Deborah 

Diana 
Dinah 
Dorothy 


MA 
S 
Solomon 
Samuel 


Sampfon  ~ 


Saul 
Sebaftian 
Sigifmund 
Silvetfter 


‘Simeon 


Simon 


mf 
Theodore 
Theodofius 


E 
Eleanor 
Elizabeth 
Efther 

BE 
Flora 
Frances 

G 


Gertrude 
Grace 


H 
Helen - 
Henrietta 

I 


Jane 
Jean 


~ Tfabel 


Judith 
Le: 
Laura 
Louifa 
Lucy 


Lucretia 


M 
Magdalen 


UR 
Theophilus 
Thomas 
Timothy 


"Toby 


Valentine 
Vincent 
Urban 

W 
Wilham 
Walter 

a 
Zarchary 


Names of WOMEN. 


Margaret 
Margery 
Mary 
Martha 
Maud 

P 
Penelope 
Phebe 
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Prifcilla 
Prudence 
R 


Rachel 
Rebecca 
Rofamond 
Rofe 

Ruth 

S 
Sarah 
Sophia. 
Sufanna 


Therefa 
U 


Urfula 
A GE. 
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hey 


“keepers, 
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agreeable Flavour. 


» and the moft 


e to the Myftery . 
thewing not only how to 
are liable, but abfolutely 
ctually tainted, and give them the moft 


To which is now added, fig 
The Complete Method of Diftilling, Pickling, and Preferving, ‘ 


Revifed, corre€ted, and greatly enlarged, by Wietram GRAHAM, ; 
2 late of Ware, in Hertfordhhire, eye 


I], DICTIONARIUM DOMESTICUM, beingra New and Coms 
plete Hovsenotp DicTronary, for the Ufe of both : City ind 
Country. Shewing ‘ oe eae 

t. The whole Arts of Brew- | Englith Wines, and of diftilling | 
ING, Baxinc, Cooxery, and moft kindsofSimple andCompound 

Pickiin6; alfoConrectron- | Cordial Waters, “apres © 
_ ARY in its feveral Branches, © «5. The Aprary, orthe Man- 

2. The Management of the | ner of Breeding, Hiving, and Ma- 
Kircuen, Pantay, LARDER, naging of Bees. gear” 
Dairy, OrrtTory, and Pour- 6, The EncuisuPuysicr N, 
TRY 3 with the proper Seafons for | and HER BALIST, containing the 


8 
Fleth, Fith, and Fowl, 
3. The Herpsman, giving an 
Account of the Difeafes of Car- 
‘TLe,Pourtry,é&c,withthe mot 
app:oved Remedies for their Cure, 
- the Englith Vineyarp, 
‘Being. the bet Method of making 


By“. Basxey, Author of the UNIVERSAL Er yMorecicar. 
ENGLisn Dictionary, In One Volume Octavo, Price 5s, und, 


choiceft Collection of Receipts for 
moft Diftempers incident to Hu- 
man Bodies hitherto made pub- — 
lic; with the Qualities and Ufes 
of Phyfical Herbs and Plants of 
Englifh Growth, a0 


wk 
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BOOKS printed for W. N ren y.. 


Ill. REMARKABLE TRIALS and INTERESTING Memoirs of 
the mof noted Crrm1INALs, who have been convicted at the Affizes, 
the King’s Bench Bar, Guildbally &c. for Hicu Treason, Mur- 
per, ConsPIRACY, Rape, Hicuway, Ferony, BurRGLARYs, 
imProsiTioN, and other attrocious CRIMES, ViLLANIES, and Mis- 
PEMEANORS. From the Year 1740, to 1764. With an Account 
of their mof remarkable Exploits, Adventures, Confeffions, and Dying 
Behaviour. In Two Volumes Twelves, Price 6s. bound, 


(> This Work contains the following curious and remarkable 
Trials, viz. 


The remarkable Trial of Charles) {piracy againftEdward Walpole, Efq; | 


Drew, at Bury Affizes, for the] Of Mary Edmondfon, for the 
Murder of bis Father. _ Murder of her Aunt. 
Of Henry Smythee, Efq;. at} Of Earl Ferrers, for Murder. 
Dorchefter Affizes, for Murder. +] A particular Account of the re- 
Of Tapner, Cobby; &c. Smygs markable Page, the Highwayman ; 
plers in Suffex, for Murder. — and Harrow, the Flying Highway- 
@Ff fob Wells, at Hertford, fora|man 3 with their Trials. | 
Rape upon his own Daughter. The Trials and Memoirs of Dr, 
Of Mifs Blandy, for tne Murder| Florence Henfey, Dr,Cameron, and 


of her Father. the Rebels in 4745+ 
Of Dr. M y, 2 Man-mid- Alfo, the Thieftakers in 1756. 
wife, for not doing his Duty. Eugene Aram, for Murder; with 


OfCather,Pgterfon, &c.for aCon~|the remarkable Defence he made, 


With many more remarkable and interefting Trials, never printed 
in any other Collection of this Kind. 


4V, Tae LONDON SONGSTER ; or Portte Musicar Come 
PANtON, Cont#ining Eour Hundred and Fifty Four of the neweft and 
yok favourite Soncs, Catcues, Duets, and CANTATAS, now 
in Vogue at the publicl#Theatres and Gardens. 


a To which is added, 


A genteel Collection of the various TOASTS, SENTIMENTS, and 
How Noss, now in Fdfhion. Price 2%. 

Being the cheapeft and moft complete Book of the Kind ever pub- 
Jitheds in which is covtained the new Songs fung the laft Seafon at 
Vauxhall, Ranelagh, the Theatres, &c. many of which have never 


"before been publifhed in’any Collection. 

WeRamiry Proreres. A Novel. Or interefting Memoirs of 
a Family of Diflinttion in W fhire, The Second Edition, a Vols. 
Price 53. 


VI, OxitentTAL ANECDOTES, or the Hiftory of Haroun AL- 
macdip. TheSecond Edition, Ina Vols. Price 6s, 


. 4 . 
Vit. The Hiftory of Sir Cuartes Beaurort, Containing the 
genuine and interefting Memoirs of a Family of Diftinétion in the 
fouth of Haglan’, “DyeSecond Edition, 2 Vols. Price 63. 
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